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ACIDITY  in  Beer. — When  the  beer  or  ale  is  drawn, 
put  a little  carbonate  of  soda,  or  potass,  in  the  pot ; it  will 
much  improve  the  flavour  and  freshness  of  the  beer,  and  it 
is  quite  wholesome—^  teaspoonful  to  a pint,  or  rather  less. 

ALBANY  BREAKFAST  CAKES.— Ten  well  beaten 
eggs  ; 3 pints  of  milk,  blood  warm  ; melted  butter,  ^ lb.  ; 
and  2 teaspoonfuls  of  salt.  A teaspoonful  of  saleratus 
dissolved  in  a teaspoonful  of  hot  water.  Make  a thick 
batter  with  white  Indian  meal,  and  bake  in  buttered  tins 
an  inch  thick  when  put  in.  Bake  30  or  40  minutes,  in  a 
quick  oven. 

ALE,  home  Irewed. — Take  8 or  9 bushels  of  malt, 
12  lbs.  of  hops,  and  5 quarts  of  yeast.  The  malt  being 
ground,  is  mixed  with  72  gallons  of  water  at  160°,  and 
covered  up  for  3 hours,  when  40  gallons  are  drawn  off,  into 
which  the  hops  are  put,  and  left  to  infuse.  Sixty  gallons 
of  water  at  170°  are  then  added  to  the  malt  in  the  mash- 
tub,  and  well  mixed,  and  after  standing  2 hours,  60  gallons 
are  drawn  off.  Boil  the  wort  from  these  two  mashes  with 
the  hops  for  2 hours,  and  after  cooling  to  65°,  strain  into  a 
fermenting  tub.  Then  barrel  it ; add  the  yeast,  and  work 
for  27  hours. 

ALE,  Fine  Welsh , to  hrexo. — Pour  21  gallons  of  hot 
wateT  (but  not  boiling,)  on  four  bushels  of  malt.  Let  it 
stand  3 hours  closely  covered,  during  which  time  infuse  2 
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lbs.  of  hops  in  a little  hot  water,  and  put  the  water  and 
hops  into  the  tub,  run  the  wort  upon  them,  and  boil  the 
whole  3 hours,  then  strain  off  the  hops,  and  keep  the  malt 
for  small  beer. 

Let  the  wort  stand  till  sufficiently  cool  to  receive  the 
yeast,  of  which  put  in  one  quart  taken  from  ale  or  small 
beer.  Mix  it  well,  and  often.  When  the  wort  has  done 
working,  (generally  on  the  third  day, ) the  yeast  will  sink  a 
little  in  the  middle,  then  remove  it,  and  tun  the  ale  as  it 
works  out.  Pour  a quart  in  at  a time  very  gently.  Lay  a 
bit  of  paper  over  the  bung-hole,  about  3 days  before  you 
close  it  up. 

ALE  ob,  BEER  turned  sour,  to  restore. — To  a kil- 
derkin of  beer  throw  in  at  the  bung  a quart  of  oatmeal ; 
lay  the  bung  on  loose  two  or  three  days,  then  stop  it  down 
close,  and  let  it  stand  a month.  Or  throw  in  a piece  of 
chalk  as  big  as  a turkey’s  egg,  and  when  it  has  done  work- 
ing, stop  it  close  for  a month,  then  tap  it. 

ALE  POSSET. — Put  a small  piece  of  bread  into  a 
pint  of  milk,  and  set  it  over  the  fire.  Put  nutmeg  and 
sugar  into  a pint  of  ale,  and  when  your  milk  boils,  pour  it 
upon  the  ale.  Let  it  stand  a few  minutes  to  deal’,  and  it 
will  be  fit  for  use. 

ALMOND  CAKES.— Blanch  1 lb.  of  Jordan  al- 
monds, beat  them  very  fine,  with  a little  orange-flowrer 
water,  to  keep  them  from  oiling.  Boil  If  lbs.  of  fine 
sugar  to  a high  candy,  and  put  in  the  almonds.  Take  two 
lemons,  grate  off  the  rind  very  thin,  and  put  as  much  juice 
as  to  make  it  of  a sharp  taste  ; put  this  mixture  into  glass- 
es, set  them  in  a stove,  stirring  often,  that  it  may  not  can- 
dy ; and  when  it  is  a little  dry,  part  it  into  small  cakes 
upon  sheets  of  paper,  to  harden. 

ALMOND  CUSTARDS. — Take  a pint  of  cream, 
blanch  and  beat  f lb.  of  almonds  fine,  with  2 spoonfuls  of 
rose-water,  and  a little  grated  cinnamon.  Sweeten  it  to 
your  palate.  Beat  up  the  yolks  of  6 eggs,  stir  all  together 
one  way  over  the  fire,  till  it  is  thick  ; then  pour  it  out  into 
your  cups. 
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ALMOND  FEAZE. — Blanch,  and  steep  1 lb.  of  al- 
monds in  a pint  of  cream,  10  yolks  of  eggs  and  4 whites  ; 
pound  the  almonds  in  a mortar ; mix  them  again  in  the 
cream  and  eggs,  put  in  sugar  and  grated  bread,  and  stir 
them  together.  Put  fresh  butter  into  a pan,  and  when  hot 
pour  in  the  batter,  stirring  it  till  of  a good  thickness. 
When  done,  turn  it  into  a dish,  and  throw  sugar  over. 

ALMOND  PUDDING.— Beat  ± lb.  of  suet  and  a 
few  bitter  almonds  with  a spoonful  of  water  ; then  mix  4 
ozs.  of  butter,  4 eggs,  2 spoonfuls  of  warm  cream  with  the 
butter,  1 tablespoonful  of  brandy,  a little  nutmeg,  and 
sugar  to  taste.  Butter  some  cups,  half  fill,  and  bake  the 
puddings.  Serve  with  butter,  wine,  and  sugar. 

ALMOND  PUDDING,  Soiled. — Beat  | lb.  of  sweet 
almonds  small,  with  3 spoonfuls  of  rose-water,  add  a gill  of 
sherry ; mix  in  £ lb.  of  fresh  butter  melted,  with  4 yolks 
of  eggs,  2 whites,  a quart  of  cream,  1 lb.  of  sugar,  ^ a nut- 
meg grated,  one  spoonful  of  flour,  and  3 spoonfuls  of 
crumbs  of  white  bread  ; mix  all  well  together,  and  boil  it. 
It  will  take  half-an-hour  boiling. 

ALMOND  EICE. — Blanch  the  almonds,  and  pound 
them  in  a mortar  ; mix  them  in  a little  boiling  water,  press 
them  as  long  as  there  is  any  milk  in  the  almonds,  adding 
fresh  water  every  time  ; to  every  quart  of  almond  juice,  a 
3 lb.  of  rice,  and  2 or  3 spoonfuls  of  orange-flower  water  ; 
mix  all  together,  and  simmer  over  a slow  fire,  stirring 
often  ; when  done,  sweeten  it  to  your  palate  ; put  it  into 
plates,  and  throw  beaten  cinnamon  over  it. 

ALMOND  TAET.— To  £ lb.  of  almonds  blanched, 
finely  beat  with  orange-flower  water,  put  a pint  of  thick 
cream,  two  Naples  biscuits  grated.  5 yolks  of  eggs,  and  5 
lb.  of  sugar  ; put  all  into  a dish,  garnished  with  paste,  and 
lay  slips  in  diamonds  across  it.  Bake  it  in  a cool  oven, 
and  stick  slips  of  candied  citron  on  each  diamond. 

AMEEICAN  BISCUITS. — Flour,  4 lbs. ; butter,  ^ 
lb.  ; milk  or  water,  1 pint.  Eub  the  butter  well  into  tho 
flour,  and  well  wet  them  up.  Break  your  dough  well,  and 
bake  carefully  in  a hot  oven. 
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AMERICAN  SANDWICHES. — Take  \ lb.  of  cold 
boiled  ham  or  tongue,  chop  it  fine,  and  put  it  into  a basin, 
with  a tablespoonful  of  chopped  pickles,  a teaspoon  ful  of 
mustard,  and  a little  pepper.  Put  about  6 ozs.  of  butter 
in  a basin,  and  stir  it  quickly  with  a spoon  till  it  is  like* 
cream  ; add  the  chopped  meat  and  the  seasoning,  and  mix  ; 
then  cut  some  bread  into  thin  slices,  cut  some  very  thin 
slices  of  veal,  fowl,  or  game  ; spread  a slice  of  the  bread 
with  the  above  mixture,  then  a slice  of  the  meat ; put  on 
another  slice  of  bread,  and  so  on,  until  you  have  the  quan- 
tity you  require.  Put  into  small  shapes.  These  sand- 
wiches are  very  acceptable  for  breakfast  or  for  evening 
parties. 

ANCHOVIES,  Essence  of. — Take  50  or  60  anchovies, 
• mix  them  without  the  bone,  but  with  some  of  their  own 
liquor  well  strained  ; add  to  them  a pint  of  water,  in  which 
let  them  boil  till  dissolved,  which  generally  happens  in  5 
minutes.  When  cold,  strain  and  bottle  it,  take  care  to 
close  it  well. 

Should  your  stock  of  anchovies  become  dry,  the  defi- 
ciency may  be  well  supplied  by  pouring  upon  them  beef 
brine. 

ANCHOVY-SAUCE,  to  make.— Take  a pint  of 
gravy,  put  in  an  anchovy,  take  1 lb.  of  butter  rolled  in  flour, 
and  stir  all  together  till  it  boils.  Add  a little  juice  of  lem- 
on, ketchup,  port  wine,  and  walnut-liquor,  as  you  please. 

Plain  butter  melted  thick,  with  a spoonful  of  walnut- 
pickle,  or  ketchup,  make  good  sauce,  or  anchovy  : in  short 
' ( you  may  put  as  many  things  as  you  fancy  into  sauce. 

APPLES,  fried. — Take  nice  sourish  cooking  apples, 
and  cut  into  slices  1 inch  thick.  Put  lard  or  butter  into  a 
frying-pan  to  about  4 inch  deep  or  more.  Make  hot,  and 
then  put  in  the  apples.  Fry  one  side  brown  ; then  turn, 
and  put  a little  quantity  of  sugar  on  the  browned  side  of 
each  slice.  Brown  the  other  side.  Serve  up  hot. 

APPLES,  to  roast. — Take  ripe  sourish  apples,  and 
cut  out  the  stem  and  flower  end,  so  as  to  remove  the  skin 
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from  those  cnp-shaped  cavities  ; wash  and  place  them  in  a 
dripping  pan  ; fill  the  cavities  with  sugar,  and  put  some 
between  the  apples  also,  with  a few  lumps  of  butter  over 
the  sugar  ; bake  in  the  oven  till  nice  and  soft. 

Take  them  up  on  plates  with  a spoon,  and  pour  over 
them  the  syrup  in  the  pan. 

APPLE  BLACK  CAPS. — Halve  and  core  12  apples, 
place  them  on  a thin  patty-pan,  close  together,  with  the  flat 
side  downwards  ; squeeze  a lemon  in  two  spoonfuls  of  or- 
ange-flower water,  and  pour  it  over  them ; finely  shred  some 
lemon-peel  over  them,  and  grate  fine  sugar  all  over.  Bake 
in  a quick  oven  an  hour.  When  you  send  them  to  table, 
throw  fine  suger  all  over  the  dish. 

APPLES,  to  Compote. — Cut  apples  in  halves  ; pare, 
core,  and  put  them  into  cold  water  as  you  do  them  ; have 
a pan  on  the  fire  with  clarified  sugar,  half  sugar,  and  half 
water  : boil,  skim,  and  put  the  apples  in  ; do  them  gently ; 
when  done  take  them  off,  let  them  cool  in  the  sugar,  for 
some  time,  and  if  the  syrup  is  found  to  be  too  thin,  set  it 
again  over  the  fire,  give  it  the  height  required. 

APPLE  CUSTARD — Very  nice. — Take  tart  apples, 
quite  juicy,  stew  and  nib  them,  (as  in  Apple  Custard  Pie) 
and  to  1 pint  of  the  apple,  beat  4 eggs,  and  put  them  in, 
with  a tablespoonful  of  sugar,  1 of  butter,  and  ^ a grated 
nutmeg. 

APPLE  CUSTARD  PIE — Very  nice. — Peel  sour 
apples  ; stew  until  soft,  and  not  much  water  left  in  them  ; 
rub  through  a cullender  ; beat  3 eggs  for  each  pie  to  be 
baked,  and  put  in  at  the  rate  of  1 cup  of  butter  and  1 of 
sugar  for  3 pies  ; season  with  nutmeg.  The  quantity  may 
be  altered  a.s  you  like.  When  baked,  frost  them  as  directed 
in  Lemon  Pie. 

APPLE  oe  ORANGE  FLORENDINE. — Take  6 
Seville  oranges,  save  the  juice,  take  out  the  pulp,  lay  them 
in  water  24  hours,  shift  them  3 times,  then  boil  them  in  3 
waters,  drain  and  put  them  in  1 lb.  of  sugar,  and  their 
juice,  boil  to  a syrup,  take  care  they  do  not  stick  to  the 
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pan,  set  them  by  for  use.  When  you  use  them,  lay  a puff- 
parte  all-over  the  dish  ; boil  10  pippins,  pared,  quartered, 
and  cored,  in  a little  water  and  sugar,  and  slice  two  of  the 
oranges  and  mix  with  the  pippins  in  the  dish.  Bake  it  in  a 
slow  oven,  with  a crust  as  above  ; or  bake  the  crust,  and 
lay  in  the  ingredients. 

APPLE  FRITTERS. — Dissolve  1 teaspoonful  of 
saleratus  in  1 pint  of  sour  milk  ; put  in  3 eggs  well  beaten, 
and  flour  to  make  a soft  batter  ; chop  6 apples  to  about  the 
size  of  small  peas,  and  mix  them  well  in  the  batter.  Fry 
them  in  lard.  To  be  eaten  with  butter  and  sugar.  It  is 
very  nice. 

APPLE,  JELLY. — Pare  and  core  juicy  apples  ; cut 
them  in  pieces,  put  them  into  a pan  with  water,  ancl  boil 
gently  to  a pulp,  stirring  constantly  ; and  put  this  through 
a jelly-bag.  To  each  quart  of  this  juice  add  1 lb.  of  loaf 
sugar  ; boil,  skim,  and  when  it  jellies,  remove  from  the 
fire,  pour  it  into  pots,  and  when  cold  tie  it  over.  Do  not 
boil  it  too  much,  or  it  will  taste  like  treacle.  Any  pre- 
served fruit  may  be  put  into  this  jelly  free  of  its  syrup,  by 
boiling  fruit  in  it,  'and  putting  it  into  the  glasses  while  hot. 
Apple  jelly  may  also  be  added,  to  give  solidity  to  jams. 
Rhubarb  jelly  may  be  made  just  like  apple  jelly,  but  it 
will  require  longer  boiling  before  you  add  the  sugar  to  it. 

APPLE  MARMALADE. — Scald  apples  till  they 
will  pulp  from  the  core ; then  take  an  equal  weight  of 
sugar  in  large  lumps,  just  dip  them  in  water,  and  boiling 
it  till  it  can  be  well  skimmed,  and  is  a thick  syrup,  put  to 
it  the  pulp,  and  simmer  it  on  a quick  fire  a quarter  of  an 
hour.  Grate  a little  lemon-peel  before  it  is  boiled,  but  if 
too  much,  it  will  be  bitter. 

APPLE  MERANGE. — Put  a bottom  crust  into  a 
deep  dish,  as  for  a pie ; pare,  slice,  and  stew  some  nice 
acid  apples,  sweetening  slightly  ; place  a layer  \ inch  thick 
of  the  apples  upon  the  crust ; then  put  on  a layer  of  nice 
bread,  spread  -with  butter  as  for  eating  ; then  another 
of  the  apples  larger.  Bake  in  the  oven  ; when  done,  have 
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the  -whites  of  eggs  beaten,  and  mixed  with  white  sugar  ; 
place  this  upon  the  merange,  and  put  in  the  oven  a few 
minutes,  to  brown  the  egg  mixture.  Serve  with  sweetened 
butter  sauce,  adding  nutmeg  or  lemon  wine,  as  desired. 

APPLE  PIE. — Pare,  core,  and  cut  the  apples  into 
suitable  pieces  ; put  them  into  a dish  -with  a paste  round 
the  edge  ; when  one  layer  is  in,  sprinkle  -with  sugar,  and 
add  a few  cloves  and  finely  cut  lemon-peel,  with  a little 
juice  ; put  in  the  remaining  slices  of  apples,  more  sugar, 
and  a little  water,  with  a little  cinnamon,  if  you  like. 

APPLE  PIE,  Digestible. — Instead  of  making  a rich 
crust,  which  is  so  unwholesome,  mix  it  up  as  you  would 
for  biscuit,  using  sour  milk  and  saleratus,  with  a little  lard 
or  butter  only  ; mix  the  dough  quite  stiff,  roll  out  rather 
thin,  lay  it  upon  a tin  or  plate  ; slice  or  chop  ripe  apples, 
and  lay  them  on  rather  thick,  sugar  them  according  to  the 
acidity  of  the  apples.  Put  on  a top  crust,  wet  it  with 
well-beaten  egg,  and  bake  well.  This  crust  is  easily 
digested. 

APPLE  ob  PEAR  PIE. — Make  a good  puff  paste 
crust,  lay  some  round  the  sides  of  the  ’dish,  quarter  and 
core  the  apples  ; lay  a row  of  apples  thick,  put  in  half  the 
sugar  you  intend  for  your  pie  ; mince  a little  lemon-peel 
fine,  a few  cloves  ; add  what  is  left  of  the  apples,  and  the 
rest  of  the  sugar.  Sweeten  it  to  your  palate,  and  squeeze 
in  a little  lemon- juice.  Boil  the  peelings  of  the  apples,  and 
the  cores  in  water,  with  a blade  of  mace,  till  it  is  very  good  : 
strain  and  boil  the  syrup  with  sugar  till  it  is  rich  : pour  it 
into  the  pie,  with  a little  quince,  or  marmalade  : put  on  the 
upper  crust  and  bake  it. 

A pear  pie  may  be  made  thus : beat  up  the  yolks  of  2 
eggs,  and  half-a-pint  of  cream,  witli  a little  nutmeg,  sweet- 
ened with  sugar,  take  off  the  lid,  and  pour  in  the  cream. 
Cut  the  crust  in  three-cornered  pieces,  and  stick  them 
about  the  pie. 

APPLE  PUDDING-,  Balced. — Take  12  large  pip- 
pins, pare  and  core  them  into  a sance-pan,  with  5 spoon- 
fuls of  water.  Boil  till  they  are  soft  and  thick  ; then  beat 
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them  well,  stir  in  1 lb.  of  loaf-sugar,  the  juice  of  3 lemons, 
the  peel  of  2 lemons,  cut  thin  and  beat  fine  in  a mortar,  the 
yolks  of  8 eggs  beaten  ; mix  all  well  together,  bake  it  in  a 
slow  oven  ; when  it  is  near  done,  throw  over  a little  fine 
sugar.  You  may  bake  it  in  a puff-paste,  as  you  do  the 
other  puddings. 

APPLE  PUDDING-,  Baked. — Scald  3 or  4 codlings, 
and  bruise  them  through  a sieve.  Add  a | lb.  of  biscuits, 
a little  nutmeg,  a pint  of  cream,  and  8 eggs,  but  only  half 
the  whites.  Sweeten  to  your  taste,  and  bake  it. 

APPLE  PUDDING,  Boiled. — Flour,  1 lb.  ; butter, 
3 lb.  ; from  12  to  20  apples. 

Make  a plain  paste  of  the  flour  and  butter.  Sprinkle 
your  pudding  bag  with  flour,  roll  the  paste  thin,  and  lay 
inside  of  the  bag,  and  fill  the  crust  with  apples  nicely  pared 
and  cored.  Draw  the  crust  together,  and  cut  off  any  extra 
paste  about  the  folds  ; tie  the  bag  tight,  and  put  it  into 
boiling  water.  Boil  it  2 hours.  A layer  of  rice,  nicely 
picked  and  washed,  sprinkled  inside  the  bag,  instead  of 
crust,  makes  a very  good  pudding,  called  an  Avalanche. 

Common  Dough  rolled  out  makes  a fine  crust  for  the 
above,  especially  with  a little  butter  worked  in  it.  It  is 
more  wholesome  than  the  unleavened  crust. 

APPLE  SAUCE. — Pare,  core,  and  slice  the  apples, 
put  them  in  a saucepan  over  a slow  fire,  with  as  much  wa- 
ter as  -wall  keep  them  from  burning ; put  in  a bit  of  lemon 
peel,  cover  close  till  they  are  all  of  a pulp,  put  in  a lump  of 
butter,  and  sugar  to  your  taste. 

APPLE  TARTS,  Spiced. — Rub  stewed  or  baked 
apples  through  a sieve,  sweeten  them,  and  add  powdered 
mace  and  cinnamon  enough  to  flavour  them.  If  the  apples 
are  not  very  tart,  squeeze  in  the  juice  of  a lemon.  Some 
persons  like  the  peel  of  the  lemon  grated  into  it.  Line 
soup  dishes  with  a light  crust,  double  on  the  rim,  and  fill 
them  and  bake  them" until  the  crust  is  done.  Little  bars 
of  crust,  a quarter  of  an  inch  in  -width,  crossed  on  the  top 
of  the  tart  before  it  is  baked  are  ornamental. 
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APRICOTS,  Compote  of. — Split  and  stone  the  apri- 
cots ; boil  them  gently  for  fear  they  should  break  ; when 
• soft,  take  them  off,  and  put  them  into  cold  water  ; take 
clarified  sugar,  put  the  apricots  in,  give  them  a little  boil- 
ing water,  then  take  them  off,  and  set  them  in  dishes. 

APRICOTS,  to  Preserve. — Pare  the  apricots,  divide 
them  in  halves,  take  out  the  stones,  and  give  them  a light 
boiling  in  water,  add  to  the  water  after  taking  out  the 
fruit,  the  weight  of  the  apricots  in  sugar,  and  boil  it  till  it 
comes  to  a syrup  ; put  in  the  apricots,  give  them  a light 
I boiling,  and  take  off  the  scum  as  it  rises.  When  the  syrup 
j jellies,  it  is  enough,  take  up  the  apricots,  and  cover  them 
i with  jelly  ; put  paper  over  them,  and  lay  them  down  when 
. cold. 

APRICOT  PUDDING,  to  make. — Coddle  6 large 
apricots  very  tender,  break  them  very  small,  sweeten  them 
; to  your  taste.  When  they  are  cold,  add  6 eggs,  only  two 
1 whites  well  beaten  ; mix  them  well  together  with  a pint  of 
good  cream,  lay  a puff  paste  all  over  your  dish,  and  pour 
in  all  your  ingredients.  Bake  it  half  an  hour,  do  not  let 
the  oven  be  too  hot ; when  it  is  enough,  throw  a little  fine 
sugar  all  over  it,  and  send  it  to  the  table  hot. 

APRICOT  WINE. — Take  3 lbs.  of  sugar,  3 quarts 
of  water,  boil  them  together,  and  skim  it  well  ; put  in  6 
lbs.  of  apricots  pared  and  stoned,  and  let  them  boil  till  they 
are  tender  ; after  you  have  taken  out  the  apricots,  let  the 
i liquor  have  one  boil,  with  a sprig  of  flowered  clary  in  it. 
The  apricots  make  marmalade,  and  are  very  good  for  pre- 
i Bent  using. 

ARROW  ROOT. — Mixed  with  milk,  and  sweetenod, 

; is  very  nutritious. 

ARRCTW  ROOT  BLANC  MANGE. — Take  2 table- 
spoonfuls of  arrowroot  to  1 quart  of  milk,  and  a pinch  of 
salt.  Scald  the  milk,  sweeten  it,  and  then  stir  in  the  ar- 
rowroot, which  must  first  be  wet  up  with  some  of  the  milk. 
Let  it  boil  up  once.  Orange  water,  rose  water,  or  lemon 
peel,  can  be  used  to  flavour  it.  Pour  it  into  moulds  to  cool. 
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ARROW  ROOT  Custard  for  Invalids. — One  table- 
spoonful of  arrow-root,  1 pint  of  milk,  1 egg,  1 tablespoon- 
ful of  sugar.  Mix  the  arrow-root  with  a little  of  the  cold 
milk,  put  the  milk  into  a sauce-pan  over  the  fire,  and  when 
it  boils,  stir  in  the  arrow-root  and  the  egg  and  sugar,  well 
beaten  together.  Let  it  scald,  and  pour  into  cups  to  cool. 
A little  cinnamon  boiled  in  the  milk  flavours  it  pleasantly. 

ARROW-ROOT  PUDDING.— Three  tablespoon- 
fuls of  arrow-root,  mix  well  in  a little  cold  water,  put  it 
into  a quart  of  boiling  milk,  stirring  it  constantly  ; when 
cool,  add  2 eggs,  well  beaten,  and  serve  with  sweet  sauce. 
Bake  half  an  hour. 

ARTICHOKES,  to  boil. — Cut  off  the  stalks  close  to 
the  artichokes  ; throw  them  into  water,  wash  them,  and 
put  them  into  a saucepan.  They  will  take  an  hour  to  boil ; 
take  out  a leaf,  and  if  it  draws  easy,  they  are  enough. 
Send  them  to  table,  with  butter  in  tea-cups  between  each 
artichoke. 

ARTICHOKE  BOTTOMS.  — Take  them  either 
dried  or  pickled ; if  dried,  lay  them  in  warm  water 
for  3 hours,  shifting  it  several  times  ; have  ready  a little 
cream,  and  a piece  of  fresh  butter  ; stir  it  together  one  way 
over  the  fire  till  it  is  melted,  put  in  the  artichokes,  and 
when  hot,  dish  them  up. 

ASPARAGUS,  to  dress.— Scrape  the  stalks  care- 
fully till  they  look  white,  and  are  even  alike,  throw  them 
into  a stew-pan  boiling.  Put  in  salt,  and  tie  the  aspara- 
gus in  little  bundles.  Boil,  and  when  they  are  a little 
tender  take  them  up.  If  you  boil  too  much  you  lose  both 
colour  and  taste.  Cut  a slice  of  bread  half  an  inch  thick, 
toast  it  brown  on  both  sides,  dip  it  in  the  Asparagus  liquor, 
and  lay  it  in  the  dish  : pour  a little  butter  over  the  toast  ; 
lay  the  asparagus  on  the  toast  all  round  the  dish,  the  white 
tops  outward.  Do  not  pour  butter  over  the  asparagus,  for 
that  makes  them  greasy  to  the  fingers,  but  have  your  but- 
ter in  a basin,  and  send  it  to  table. 

ASPARAGUS,  to  boil—  Cut  off  the  white  ends  G 
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inches  from  the  head,  and  scrape  them  from  the  green  part 
downwards.  Throw  them  into  a pan  of  clean  water  with 
a little  salt ; and  after  a little  soaking,  tie  them  up  in 
•small  bundles.  iyhen  the  water  boils,  put  them  in,  and 
boil  quick ; by  overboiling  they  will  lose  their  heads. 
Toast  a slice  of  bread,  brown  on  both  sides.  When  your 
. grass  is  done,  take  them  up  carefully  ; dip  the  toast  in  the 
asparagus  water,  and  lay  the  heads  of  the  asparagus  on  it 
with  the  white  ends  outwards.  Pour  melted  butter  over 
the  heads.  Cut  an  orange  into  quarters  for  garnish.  Sea- 
: son  with  salt  and  pepper,  as  you  like. 

ASPARAGUS  and  EGGS. — Cut  asparagus  as  for 
peas  ; break  some  eggs  in  a basin,  beat  them  up  with  pep- 
per, salt,  and  the  asparagus ; put  them  into  a stewpan, 
with  2 ozs,  of  butter,  and  stir  it  on  the  fire  till  thick.  Put 
a toast  on  the  dish,  and  the  eggs  and  asparagus  upon  the 
‘.toast. 

ASPARAGUS,  to  pickle. — Lay  your  asparagus  in  an 

• earthen  pot ; make  a brine  of  water  and  salt  strong  enough 
to  bear  an  egg,  pour  it  on  hot,  and  keep  it  close  covered. 
When  you  use  them,  lay  them  in  cold  water  2 hours.  Boil 
and  butter  them  for  table.  If  you  rise  them  as  a pickle, 
boil  them  as  they  come  out  of  the  brine,  and  lay  them  in 
vinegar. 

ASPARAGUS  SOUP. — Cut  £ lb.  of  fat  baccn  into 

• thin  slices,  put  them  in  a stewpan,  add  5 or  6 lbs.  of  lean 
beef  cut  in  lumps,  and  rolled  in  flour  ; cover  your  pan  close, 
stirring  till  the  gravy  is  drawn  ; add  2 qts.  of  water,  and 
2 pint  of  ale.  Let  it  stew  gently  for  an  hour,  with  some 
whole  pepper,  and  salt ; skim  off'  the  fat,  and  strain  off  the 
liquor ; put  in  the  leaves  of  white  beet,  some  spinach, 
cabbage  lettuce,  a little  mint,  sorrel,  and  sweet  marjoram 
powdered ; boil  these  in  the  liquor,  put  in  the  green  tops 
of  asparagus  cut  small,  and  boil  them  till  tender.  Serve  it 
up  hot,  with  a French  roll  in  the  middle. 

AT  NT  NELLlr  S PLDDING.  — An  old  Family 
Rtoli't.  — Flour,  \ lb.  ; treacle  or  sugar,  7 ozs.  ; chopped 


16  BAC 


IIOW  TO  COOK. 


BAR 


suet,  6 ozs.  ; the  peel  and  juice  of  a lemon  ; a little  candied 
lemon  ; 4 tablespoonfuls  of  cream,  2 or  3 eggs.  Mix  and 
beat  all  together.  Boil  in  a buttered  basin.  For  sauce, 
melted  butter  and  sherry,  with  apricot, jam. 

B 

BACON,  Spiced. — Take  out  all  the  bones  of  a side 
or  middle.  Put  it  into  a pan  of  water  for  12  hours,  to  ex- 
tract the  blood,  changing  the  water  till  colourless.  Then 

f)ut  the  meat  into  pickle,  made  thus  : — water,  1 gal.  ; £ 
b.  salt.  ; sal  prunelle,  1 lb.  ; coarse  sugar,  1 lb.  Let  the 
meat  remain  in  this  pickle  2 or  3 weeks  ; then  take  it  out, 
wipe  it  well,  and  shred  sage  and  bay  leaves  very  small. 
Mix  well,  and  add  white  pepper,  and  strew  well  over  the 
inside  of  the  meat.  Boll  it  very  tightly  up,  and  tie  a 
string  round  it  2 inches  apart,  knotting  the  string  at  every 
round,  so  that  when  fillets  are  cut  off  for  cooking,  the  re- 
mainder of  the  collar  may  remain  confined.  Smoke  it  well 
for  12  days. 

BAKING  POWDERS. — Baking  soda,  6 ozs.;  cream 
of  tartar,  8 ozs.  ; dry  from  all  dampness  by  spreading  on 
paper  and  placing  in  the  oven  a short  time  ; mix  and  keep 
dry  in  bottles. 

The  proper  quantity  will  be  1 teaspoonful  to  each  quart 
of  flour  baked.  Mix  with  cold  water,  and  bake  immedi- 
ately. This  baking  powder  is  easily  made,  and  does  not 
cost  over  half  as  much  as  to  buy  already  made.  It  makes 
biscuits  very  nice  without  milk  or  shortening.  Yet  if  milk 
is  used,  it  is  much  richer.  These  powders  are  designed 
for  those  who  are  far  from  civilized  conveniences,  and  for 
those  who  prefer  this  kind  of  bread  or  biscuit  to  that  raised 
with  yeast  or  sour  milk  and  saleratus. 

BAKING  POWDERS,^/1  Biscuit  without  Shorten- 
ing. — Bi-carbonate  of  soda,  4 ozs.  ; cream  of  tartar,  8 ozs.  , 
and  properly  dry  them,  and  thoroughly  mix.  It  should  be 
kept  in  well-corked  bottles  to  prevent  dampness  which 
neutralizes  the  acid. 

Use  about  3 teaspoonfuls  to  each  quart  of  flour  being 
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baked  ; mix  with  milk,  if  you  have  it,  if  not,  wet  up  with 
cold  water,  and  put  directly  into  the  oven  to  bake. 

BANNOCK,  Indian. — Take  1 pint  of  Indian  meal, 
and  stir  into  it  a pint  of  sour  milk,  hah  a teaspoonful  of 
salt,  a spoonful  of  molasses,  and  a spoonful  of  melted  but- 
ter. Beat  2 eggs  and  add,  and  then  stir  in  a pint  of  wheat 
flour.  Then  thin  it  with  milk  to  the  consistency  of  drop 
cakes,  and  when  ready  to  bake,  stir  in  a heaped  teaspoon- 
ful of  saleratus  dissolved  in  hot  water.  Pour  into  square 
buttered  tins  an  inch  thick,  and  bake  fifteen  minutes. 

BAELEY  SUGAR. — Put  clarified  syrup  into  a 
saucepan  with  a spout,  if  little  is  wanting  to  be  made,  and 
boil  it  till  it  becomes  thickish,  taking  off  all  the  scum ; 
prepare  a marble  stone,  rub  with  butter  to  prevent  stick- 
ing, pour  the  syrup  gently  along  the  marble  in  long  sticks 
of  any  thickness  ; twist  it,  while  hot,  at  each  end,  and  let 
it  remain  till  cool.  The  rasped  rind  of  lemon,  boiled  with 
the  syrup,  gives  it  a very  agreeable  flavour  ; and  the  best 
is  so  prepared. 

BAELEY  WATER. — Put  a quarter  of  a pound  of 
pearl-barley  to  2 quarts  of  water.  Boil  it  half  away,  and 
strain  it  off.  Add  2 spoonfuls  of  white  wine,  and  sweeten 
to  taste. 

BAELEY  "WINE. — Take  f lb.  of  French  barley, 
boil  it  in  3 waters,  and  save  3 pints  of  the  last  water  ; mix 
it  with  a quart  of  sherry,  half  a pint  of  borage  water,  as 
much  clary  water,  a little  red  rose  water,  the  juice  of  5 or 
6 lemons,  § lb.  of  fine  sugar,  and  the  thin  yellow  rind  of  a 
lemon  ; brew  all  these  quick  together,  strain  and  bottle  it 
up  ; it  is  pleasant  in  hot  weather,  and  very  good  in 
fevers. 

BATTALIA  PIE.  — Take  4 small  chickens,  4 
pigeons,  and  4 young  rabbits  ; cut  them  in  pieces,  season 
them  with  savoury  spice,  lay  them  in  the  pie,  with  4 
sweetbreads  sliced,  and  4 sheeps’  tongues,  with  savoury 
balls  and  oysters  ; lay  on  butter,  and  close  the  pie  with  a 
lair. 
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BATTER  PUDDING-. — Take  6 ozs.  of  fine  flour,  a 
little  salt,  and  three  eggs  ; beat  well  with  a little  milk  ad- 
ded by  degrees,  until  it  is  as  thick  as  cream— put  into  a 
buttered  dish,  and  bake  from  40  to  50  minutes. 

BECHEMEL  SAUCE.- — This  is  a stiff' white  sauce, 
somewhat  like  cream,  but  thicker,  even  approaching  to  a 
batter.  Take  strong  veal  gravy,  boil,  skim,  and  thicken 
it  with  flour  and  water,  or  a piece  of  butter  rolled  in  flour  ; 
add  more  gravy,  and  when  sufficiently  boiled,  strain  off  ; 
put  cream  enough  to  make  it  entirely  white,  and  of  the 
consistency  of  a light  batter  ; then  just  simmer  it  together, 
but  do  not  boil  above  a minute  or  two,  or  it  will  injure  the 
colour. 

BEEF,  to  choose. — See  Meat  to  choose. 

BEEF,  to  picJcle  for  Winter. — Cut  your  beef  into 
sizable  pieces,  sprinkle  a little  salt  on  the  bottom  of  the 
barrel  only,  than  pack  your  beef  without  salt  amongst  it, 
and  when  packed  pour  over  it  a brine  made  by  dissolving 
6 lbs.  of  salt  for  each  100  lbs.  of  beef  in  just  sufficient  cold 
water  to  cover  it. 

BEEF,  to  roast. — If  it  be  a sirloin,  butter  a piece 
of  writing  paper,  and  fasten  it  on  the  back  of  your  meat 
with  small  skewers,  and  lay  it  down  to  a strong  fire. 
When  your  meat  is  warm,  dust  on  some  flour,  and  baste  it 
with  butter  ; a quarter  of  an  hour  before  you  take  it  up  re- 
move the  paper,  dust  on  a little  flour,  and  baste  it  with 
butter,  that  it  may  have  a good  froth.  Garnish  the  dish 
with  scraped  horse-radish,  and  serve  it  up  with  potatoes, 
brocoli,  French  beans,  cauliflowers,  or  celery.  The  rump 
is  excellent  roasted. 

BEEF,  to  steto. — Take  4 lbs.  of  beef,  with  the  hard 
fat  of  the  brisket  cut  in  pieces  ; put  them  into  a stewpan, 
with  3 pints  of  water,  a little  salt,  pepper,  dried  marjoram 
powdered,  and  3 cloves.  Cover  the  pan  very  close,  and 
stew  it  4 hours  over  a slow  fire.  Throw  into  it  as  much 
turnips  and  carrots,  square  pieces,  as  you  think  proper  : 
add  the  white  part  of  a large  leek,  two  heads  of  celery  slued 
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fine,  a crust  of  bread,  burnt,  and  half-a-pint  of  wine  ; pour 
all  into  a soup-dish,  and  serve  hot.  Garnish  with  boiled 
carrot,  sliced. 

BEEF,  A la  Mode.— Wake  1 lb.  of  beef,  cut  it  full 
of  holes  entirely  through  it,  roll  strips  of  raw  salt  pork  or 
bacon,  in  a seasoning  made  of  thyme,  cloves,  and  pepper 
and  salt,  hah  a teaspoonful  of  each  ; then  draw  these  strips 
through  the  holes  in  the  beef. 

Put  some  small  onions,  say  half  a dozen,  with  a 5 lb.  of 
butter  into  a sauce-pan  with  2 tablespoonfuls  of  milk  and 
stew  them  till  soft,  put  the  beef  and  these  onions  into  a 
pot,  (you  can  stew  the  onions  in  the  pot  instead  of  the 
sauce-pan  if  you  prefer  it,)  pour  on  hot  water  just  enough 
to  cover  it,  and  let  it  cook  slowly  4 or  5 hours.  Just  be- 
fore taking  it  up,  add  a pint  of  wine,  either  Port  or  Claret. 
The  onions  can  be  cooked  separately  if  preferred. 

BEEF  A-LA-EOYALE. — Bone  a brisket  of  beef, 
and  make  holes  in  it  about  an  inch  from  each  other.  Fill 
one  hole  with  fat  bacon,  a second  with  chopped  parsley,  and 
a third  with  chopped  oysters.  Season  the  stuffings  with 
pepper,  salt,  and  nutmeg.  Put  it  into  a pan,  pour  on 
it  a pint  of  boiling  wine,  dredge  it  with  dour,  and  bake  it 
3 hours  : skim  off  the  fat,  dish  the  meat,  and  strain  the 
gravy  over. 

BEEF,  Brisket  of. — Eub  the  brisket  with  common 
salt  and  saltpetre,  and  let  it  lie  4 days.  Lard  the  skin 
with  fat  bacon,  put  it  into  a stewpan,  with  a quart  of  wa- 
ter, a pint  of  port  wine,  £ lb.  of  butter,  a bunch  of  sweet 
herbs,  3 or  4 shallots,  some  pepper,  and  a nutmeg  grated. 
Cover  the  pan  close,  and  stew  it  over  a gentle  dre,  for  6 
hours.  Fry  some  square  pieces  of  boiled  turnips  brown. 
.Strain  the  liquor  the  beef  is  stewed  in,  thicken  it  with 
burnt  butter,  mix  the  turnips  with  it,  and  pour  all  toge- 
ther over  the  beef.  Serve  it  up  hot,  and  garnish  with  lemon, 
sliced. 

BEEF  BE0TI1. — Put  a leg  of  beef  with  the  bone  well 
broke,  in  your  pan,  with  a gallon  of  water.  Take  off  the 
scum,  as  it  rises,  and  add  2 or  3 blades  of  mace,  a small 
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bunch  of  parsley,  and  a crust  of  bread.  Boil  it  till  the 
beef  is  quite  tender.  Lay  some  toasted  bread  cut  in 
pieces  in  your  tureen,  next  the  meat,  and  pour  broth  over 
it. 

BEEF,  to  Collar. — Lay  a flank  of  beef  in  ham  brine 
a fortnight,  dry  it  in  a cloth ; take  out  the  leather  and 
skin,  cut  it  across  and  across  ; season  it  with  spice,  2 an- 
chovies, a handful  of  thyme,  parsley,  sweet  marjoram, 
winter  savoury,  onions,  and  fennel ; strew  it  on  the  meat, 
roll  it  in  a hard  collar  in  a cloth,  sew  it,  tie  it  at  both  ends, 
and  put  it  in  a collar  pot,  with  a pint  of  port  wine,  cochi- 
neal, and  2 quarts  of  spring  water.  When  cold,  take  it  out 
of  the  cloth. 

BEEF  COLLOPS,  to  Stew. — Cut  raw  beef,  as  veal 
is  cut  for  Scotch  collops.  Put  the  collops  into  a stewpan, 
with  a little  water,  a glass  of  sherry,  a shallot,  a little  dried 
marjoram  rubbed  to  powder,  salt  and  pepper,  and  a slice 
of  fat  bacon.  Set  them  over  a quick  fire  till  the  gravy  is 
drawn  out.  Add  a little  mushroom  juice  ; serve  them  up 
hot,  and  garnish  with  sliced  lemon,  or  small  pickles  and 
red  cabbage. 

BEEF  COLLOPS,  to  Fry. — Cut  your  beef  into  sli- 
ces, about  2 inches  long,  lay  them  upon  your  dresser,  and 
hack  them  with  the  back  of  a knife  ; grate  a little  nutmeg, 
and  dust  some  flour  over  them  ; put  them  into  a stewpan, 
and  as  much  water  as  you  think  sufficient  for  sauce  ; shred 
half  an  onion,  a little  lemon-peel  very  fine,  a bundle  of 
sweet  herbs,  and  a little  pepper  and  salt ; roll  a piece  of 
butter  in  flour,  set  them  over  a clear  fire  till  they  begin  to 
simmer,  and  shake  them  often  ; simmer  them  for  10  min- 
utes, take  out  your  herbs,  and  dish  them  up.  Garnish  the 
dish  with  pickles  and  horseradish. 

BEEF,  Mutton,  and  Potatoe  Pie.— Take  a deep  dish, 
butter  it,  and  put  in  it  a layer  of  mashed  potatoes,  season- 
ed with  butter,  pepper,  salt  and  minced  onions.  Take 
slices  of  beef,  or  mutton,  and  season  them  with  pepper  and 
salt,  lay  them  with  small  bits  of  salt  pork  over  the  pota- 
toes. Then  fill  the  dish  with  alternate  layers,  as  above 
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described,  having  the  upper  one  potatoes.  Bake  an  hour, 
or  an  hour  and  a half. 

BEEF  SIRLOIN,  Inside  forced. — Raise  the  fat  of 
the  inside  of  a sirloin  of  beef,  cut  out  the  meat  close  to  the 
bone,  and  chop  it  small,  with  1 lb.  of  suet ; add  crumbs  of 
bread,  lemon-peel,  thyme,  pepper,  salt,  half  a nutmeg 
grated,  two  shallots  chopped  fine,  mixed  with  a glass  of  red 
wine.  Put  the  meat  where  you  took  it  from  ; lay  over  the 
skin  and  fat,  skewer  it  down,  and  cover  it  with  paper, 
which  must  remain  on  till  the  meat  is  dished  up.  Boil  a 
quarter  of  a pint  of  port  wine,  two  shallots  shred,  and  pour 
it  into  the  dish,  with  the  gravy  from  the  meat.  Serve  and 
garnish  with  lemon. 

BEEF  STEAKS,  to  broil. — Cut  them  from  a rump 
that  has  hung  a few  days.  Broil  them  over  a coke  fire  ; 
put  into  the  dish  a little  minced  shallot,  and  a tablespoon- 
ful of  ketchup,  and  rub  a piece  of  butter  on  the  steak  the 
moment  of  serving.  Let  it  be  done  on  one  side  before  it  is 
turned.  Pepper  and  salt  should  be  added  when  taken  off 
the  fire. 

BEEF  STEAKS,  to  fry. — Take  rump  steaks,  beat 
them  well  with  a roller,  fry  them  in  half  a pint  of  ale  that 
is  not  bitter,  and  whilst  they  are  frying,  for  sauce  cut  a 
large  onion  small,  a little  thyme,  parsley  shred  small, 
grated  nutmeg,  and  a little  pepper  and  salt ; roll  all  to- 
gether in  a piece  of  butter,  and  then  in  a little  flour,  put 
this  into  the  stewpan,  and  shake  all  together.  When  the 
steaks  are  tender,  and  the  sauce  of  a fine  thickness,  dish 
them  up. 

BEEF  STEAKS,  to  stew. — Half  boil  the  steaks ; 
put  them  into  a stewpan,  season  with  pepper  and  salt,  co- 
ver them  with  gravy,  and  put  in  a piece  of  butter  rolled  in 
flour.  Stew  them  gently  for  half  an  hour,  add  the  yolks  of 
2 eggs  beat  up,  stir  all  together  for  3 minutes,  and  serve 
them  up.  Garnish  with  pickles,  and  horse-radish  scraped. 

BEEF  STEAKS  and  Oyster  Sauce. — Strain  the  li- 
quor from  the  oysters,  and  wash  m cold  water.  Simmer 


es  BEE 


now  TO  COOK, 


BIS 


the  liquor  with  a bit  of  mace  and  lemon-peel.  Put  the 
oysters  in,  stew  them  a few  minutes,  and  a little  cream, 
and  some  butter  rubbed  in  a bit  of  flour  : let  them  boil  up 
once.  Have  rump  steaks  well  seasoned  and  broiled,  and 
pour  your  oyster  sauce  over  the  moment  they  are  ready  to 
serve. 

BEEF  TEA. — Broil  1 lb.  of  tender  juicy  beef  about 
10  minutes,  salt  and  pepper  it,  if  suitable  for  the  patient  ; 
cut  it  in  small  pieces,  pour  on  a pint  of  boiling  water ; 
steep  it  half  an  hour,  and  pour  off  to  drink. — Or,  it  is  bet- 
ter to  cut  the  beef  in  small  pieces,  nearly  fill  a jar  with 
them  and  a little  water  ; keep  the  jar  a few  hours  in  boil- 
ing water.  Season  the  juice  thus  obtained. 

BEER,  to  improve  the  flavour  of. — When  you  boil 
the  malt  and  hops,  add  ginger  and  cloves,  a few  scalded 
hops,  and  a few  coarse  biscuits. 

BIRD'S  NEST  PUDDING. — Pare  and  core  8 or  10 
good  baking  apples  ; keep  them  whole  ; place  in  a baking 
dish ; fill  the  core  place  with  sugar  and  grated  nutmeg. 
Make  a custard  of  eggs  and  milk  sweetened,  and  pom-  it 
over  the  apples.  Bake  half  an  hour. 

BISCUITS,  Common. — Beat  6 eggs,  with  a spoon- 
ful of  rose-water,  and  1 of  sherry ; add  1 lb.  of  finely  pow- 
dered sugar,  and  1 lb.  of  flour  ; mix  these  into  the  eggs  by 
degrees,  with  1 oz.  of  coriander  seeds  ; shape  them  to  any 
form  you  please.  Beat  the  white  of  an  egg,  rub  them  over 
and  dust  some  fine  sugar  over  them.  Set  them  in  an  oven 
moderately  heated,  till  they  rise  and  come  to  a good  col- 
our ; put  them  into  the  oven  at  night  and  let  them  stand 
till  morning. 

BISCUIT  PUDDING. — Take  water,  1 qt.  ; sugar, 
J lb.  ; butter,  the  size  of  a hen’s  egg  ; flour,  4 tablespoon- 
fuls ; nutmeg,  grated,  \ of  one. 

Mix  the  flour  with  just  sufficient  cold  water  to  rub  up 
all  the  lumps  while  the  balance  of  the  water  is  heating, 
mix  all,  and  split  the  biscuit  once  or  twice,  and  put  into 
this  gravy  while  it  is  hot,  and  keep  hot  until  used  at  table. 
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Place  a few  minutes  only  in  the  oven.  It  uses  up  cold 
biscuit.  It  is  indeed  worth  a trial. 

BLACKBERRY  WINE. — Crush  the  berries,  and 
pom- 1 quart  of  boiling  water  to  each  gallon  ; let  the  mix- 
ture stand  24  hours,  stirring  occasionally  ; strain  and 
measure  into  a keg,  adding  2 lbs.  of  sugar,  and  good  rye- 
whisky  1 pint,  or  best  alcohol,  2 pint  to  each  gallon. 

Cork  tight,  and  let  it  stand  2 months,  and  it  will  be  fit 
for  use.  It  is  invaluable  in  sickness  as  a tonic,  and  nothing 
is  better  for  bowel  disease. 

BOMBAY  PUDDING-. — Put  4 or  5 slices  of  butter- 
ed bread,  an  inch  thick,  into  a dish,  with  sugar  to  taste, 
2 eggs,  and  rather  under  a pint  of  milk.  Mix  the  eggs, 
sugar,  and  milk,  and  pour  it  over  the  bread.  Let  the  bread 
be  well  soaked.  Then  have  ready  some  boiling  lard,  and 
fry  to  a nice  brown. — This  is  a very  nice  and  inexpensive 
dish. 

BREAD,  French  Make. — Take  rice,  f-  lb.;  tie  it  up 
in  a thick  linen  bag,  giving  room  to  swell ; boil  it  until  it  be- 
comes a perfect  paste  ; mix  this  while  warm  with  7 lbs.  of 
flour,  adding  yeast  and  salt ; allow  the  dough  to  work  a 
proper  time  near  the  fire,  then  divide  into  loaves.  Dust 
them  in,  and  knead  vigorously. 

This  quantity  of  flour  and  rice  makes  about  31^  lbs.  of 
bread,  which  will  keep  moist  much  longer  than  without 
the  rice. 

BREAD,  BROWN. — This  is  excellent  for  the  Dys- 
peptic, and,  of  course,  is  a preventive  of  costiveness.  * If 
ground  wheat  be  unbolted,  that  is,  if  its  bran  be  not  sepa- 
rated, dyspepsia  bread  is  produced.  It  is  made  in  the 
same  way  as  other  wheaten  bread,  but  requires  a little  pe- 
culiar management.  Upon  this  point,  Mr.  Graham  re- 
marks : 

The  wheat  meal,  and  especially  if  it  is  ground  coarsely, 
swells  considerably  in  the  dough,  and  therefore  the  dough 
should  not  at  first  be  made  quite  so  stiff  as  that  made  of 
superfine  flour  ; and  when  it  is  raised,  if  it  is.found  too  soft 
to  mould  well,  a little  more  meal  may  be  added.  Dough 
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made  of  wheat  meal  will  take  on  the  acetous  fermentation, 
or  become  sour  sooner  than  that  made  of  fine  flour.  It  re- 
quires a hotter  oven,  and  to  be  baked  longer,  but  must  not 
stand  so  long  after  being  mixed  before  baking,  as  that  made 
from  flour. 

BREAD,  BROWN  BISCUIT.— Take  corn  meal,  2 
qts. ; rye  flour,  3 pts. ; wheat  flour,  1 pt. ; molasses,  1 ta- 
blespoonful ; yeast,  3 tablepoonfuls,  having  soda  1 tea- 
spoonful mixed  with  it. 

Knead  over  night  for  breakfast.  If  persons  will  eat 
warm  bread,  this,  or  buckwheat  short-cake,  should  be  the 
only  kinds  eaten. 

BREAD,  YANKEE  BROWN.— For  a good  sized  loaf 
being  made,  take  1 5 pts.  Indian  corn  meal,  and  pour  boiling 
water  upon  it,  to  scald  it  properly  ; let  it  stand  until  only 
blood  warm,  then  put  1 qt.  of  rye  flour  upon  the  meal,  and 
pour  in  a quantity  of  milk  or  cream,  with  a little  saleratus 
dissolved  in  a gill  of  water,  kneading  in  more  flour,  to 
make  of  the  consistence  of  common  bread.  If  you  raise 
it  with  yeast,  put  a little  salt  in  the  meal,  but  if  you  raise 
it  with  salt-risings,  or  emptyings,  which  I prefer,  no  more 
salt  is  needed. 

Form  into  loaves,  and  let  them  set  an  hour  and  a half, 
or  until  light ; in  a cool  place,  in  summer,  and  on  the 
hearth,  or  under  the  stove,  in  winter  ; then  bake  about  2 
hours.  Make  the  dough  as  stiff  as  for  wheat  bread,  for  if 
made  too  soft  it  does  not  rise  good.  The  old  style  was  to 
use  only  one-third  rye  flour,  but  it  does  not  answer  that 
way  ; for  most  persons  get  tired  of  it  when  mostly  corn 
meal,  but  not  so,  if  mostly  rye  flour. 

BREAD,  To  Fry — Belter  than  Toast.— Take  bread 
that  is  dry  ; the  dryer  the  better ; first  dip  it  quickly  into 
cold  water,  then  into  eggs  which  are  well  beaten,  having 
a little  salt  in  them  ; then  fry  for  a short  time  in  hot  lard 
until  the  surface  is  a pretty  yellow  or  light  brown,  accord- 
to  the  heat  of  the  lard. 

BREAD  PUDDING. — Take  a pint  of  cream,  and  J 
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lb.  of  butter,  set  it  on  the  fire,  and  keep  stirring  ; when 
• the  butter  is  melted,  put  in  as  much  grated  stale  bread  as 
will  make  it  light,  a nutmeg,  and  sufficient  quantity  of 
-susar,  3 or  4 eggs,  and  a little  salt.  Mix,  butter  a dish, 
put  in  it,  and  bake  half-an-hour. 

BREAD  SAUCE.— Boil  art  onion  cut  into  four,  with 
a few  grains  of  black  pepper  and  milk,  till  the  onion  is  re- 
duced to  a pulp,  Pour  the  milk,  strained,  on  grated  white 
•stale  bread.  Let  it  stand  an  hour,  put  it  into  a saucepan, 
with  a moderate  piece  of  butter,  mixed  with  flour,  and  boil 
•.up  the  whole  together. 

BREWING-,  Bales  for. — Care  must  be  taken,  in  the 
first  place,  to  have  the  malt  clean  ; and  after  it  is  ground 
it  ought  to  stand  4 or  5 days. 

For  strong  October,  5 quarters  of  malt  and  24  lbs.  of 
hops,  to  3 hogsheads.  This  will  afterwards  make  2 hogs- 
heads of  good  keeping  small  beer,  allowing  5 lbs.  of  hops 
:to  it. 

For  middling  beer,  a quarter  of  malt  makes  a hogshead 
of  ale,  and  one  of  small  beer  ; or  it  will  make  3 hogsheads 
of  good  small  beer,  allowing  8 lbs.  of  hops.  This  will  keep 
all  the  year.  Or  it  will  make  20  gallons  of  strong  ale,  and 
.2  hogsheads  of  small  beer  that  will  keep  all  the  year. 

Take  great  care  your  casks  are  not  musty,  or  have  any 
ill  taste  ; if  they  have  it  is  a hard  thing  to  sweeten  them. 

Wash  your  casks  with  cold  water  before  you  scald  them, 
and  they  should  lie  a day  or  two  soaking,  clean  them  well, 
then  scald  them. 

If  you  intend  your  ale  to  keep  a great  while,  allow  1 lb. 
of  hops  to  every  bushel  of  malt ; if  to  keep  (1  months,  5 lbs. 
to  a hogshead ; if  for  present  drinking,  3 lbs.  to  a hogs- 
head, and  the  softest  and  cleanest  water  you  can  get. 

Observe  to  have  all  your  vessels  very  clean,  and  never 
use  your  tubs  for  any  other  use  except  to  make  "wines.  If 
the  casks  be  empty,  take  out  the  head,  and  let  them  be 
scrubbed  dean  with  a hand  brush,  sand,  and  fuller’s  earth. 
Put  on  the  head  again,  and  scald  them  well  ; throw  into 
the  barrel  a piece  of  unslaked  lime,  and  stop  the  bung  close. 
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The  first  copper  of  water,  when  it  boils,  pour  into  your 
mash-tub,  and  let  it  be  cool  enough  to  see  your  face  in  ; 
then  put  in  your  malt,  and  let  it  be  well  mashed  ; have  a 
copper  of  water  boiling  in  the  meantime,  and  when  your 
malt  is  well  mashed,  fill  your  mashing-tub,  stir  it  well 
again,  and  cover  it  over  with  sacks.  Let  it  stand  3 hours  ; 
set  a broad  shallow  tub  under  the  cock,  let  it  run  very 
softly,  and  if  it  be  thick  throw  a handful  of  hops  in  the 
under  tub,  let  the  mash  run  into  it,  and  fill  your  tubs  till 
all  is  run  off.  Have  water  boiling  in  the  copper,  and  lay 
as  much  more  on  as  you  have  occasion  for,  allowing  one- 
third  for  boiling  and  waste.  Let  that  stand  an  hour,  boil- 
ing more  water  to  fill  a mash-tub  for  small  beer  ; (let  the 
fire  down  a little, ) and  put  it  into  tubs  enough  to  fill  your 
mash-tub.  Let  the  second  mash  run  off,  and  fill  your  cop- 
per with  the  first  wort ; put  in  part  of  your  hops,  and 
make  it  boil  quick  ; about  an  hour  is  long  enough  ; when 
it  is  half -boiled,  throw  in  a handful  of  salt.  Have  a clean 
white  wand,  and  dip  it  into  the  copper,  and  if  the  wort 
feels  clammy  it  is  boiled  enough  ; slacken  your  fire,  and 
take  off  your  wort.  Have  ready  a large  tub,  put  2 sticks 
across,  and  set  your  straining  basket  over  the  tub  on  the 
sticks,  then  strain  your  wort  through  it.  Put  your  other 
wort  on  to  boil  with  the  rest  of  the  hops  ; let  your  mash  bo 
covered  again  with  water,  and  thin  your  wort  that  is  cool- 
ed in  as  many  things  as  you  can,  for  the  thinner  it  lies,  and 
the  quicker  it  cools,  the  better.  When  quite  cool,  put  it 
into  the  tunning  tub.  Throw  a handful  of  salt  into  every 
boil.  When  the  mash  has  stood  an  hour,  draw  it  off,  tbco 
fill  your  mash  with  cold  water,  take  off  the  wort  in  the 
copper,  and  order  it  as  before.  When  cold,  add  to  it  the 
first  in  the  tub,  so  on,  as  you  empty  one  copper  fill  the 
other  : boil  your  small  beer  well.  Let  the  last  mash  run 
off,  and  when  both  are  boiled  with  fresh  hops,  order  them 
as  the  two  first  boilings  ; when  cool,  empty  the  mashtub, 
and  put  the  small  beer  to  work  there.  When  cool  enough, 
work  it ; set  a wooden  bowl  full  of  yeast  in  the  beer,  and 
it  will  work  over  with  a little  of  the  beer  in  the  boil.  Stir 
your  tun  up  every  12  hours,  let  it  stand  2 days,  then  tun 
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it.  taking  off  tlie  yeast.  Fill  your  vessels  full,  and  save 
-some  to  dll  your  barrels  ; let  it  stand  till  it  has  done  work- 
ing : then  lay  on  your  bung  slightly  for  a fortnight,  after 
that,  stop  it  as  close  as  you  can.  Mind  you  have  a vent- 
at  the  top  of  your  vessel ; in  warm  weather  open  it ; and 
if  your  drink  hisses,  as  it  often  will,  loosen  it  till  it  has 
done,  then  stop  it  up  close  again. 

If  you  can  boil  your  ale  in  one  boiling  it  is  best,  if  the 
copper  will  allow  of  it ; if  not,  boil  it  as  you  can. 

When  you  come  to  draw  your  beer,  and  find  it  is  not 
fine,  draw  off  a gallon,  and  set  it  on  the  fire,  with  2 ozs.  of 
isinglass,  cut  small  and  beat.  Dissolve  it  in  the  beer  over 
the  fire  ; when  it  is  all  melted,  let  it  stand  till  it  is  cold, 
and  pour  it  in  at  the  bung,  which  must  lay  loose  on  till  it 
has  done  fermenting  ; then  stop  it  close  up  for  a month. 

BROCOLI,  to  boil. — Cut  the  heads  with  short  stalks, 
and  with  a knife  peel  off  the  hard  outside  skin  which  is  on 
' the  stalk  and  small  branches,  throw  them  into  a pan  of 
clean  water.  Have  water  boiling  in  a stewpan,  with  salt 
in  it ; put  in  your  brocoli,  and  when  the  stalks  are  tender 
they  are  enough.  Be  careful  the  heads  do  not  break  off. 

Brocoli  may  be  eaten  like  asparagus,  with  a toast  laid  in 
the  dish,  the  brocoli  upon  it,  and  sent  to  table  with  melted 
butter. 

BROCOLI  AND  EGOR. — Boil  your  brocoli  till  ten- 
der, but  save  a large  bunch  with  6 or  8 sprigs.  Toast 
bread  large  enough  for  your  dish.  Take  G eggs,  beat  them 
well,  put  them  into  a saucepan,  with  butter,  and  a little 
salt ; beat  them  with  a spoon  till  thick  enough,  and  then 
pour  them  on  the  toast.  Set  the  largest  hunch  of  brocoli 
in  the  middle,  and  the  other  pieces  round.  Garnish  with 
the  same. 

BROW  XING,  to  malce. — Browning  is  a very  useful 
culinary  preparation.  Beat  small  4 ozs.  of  fine  sugar,  put 
it  into  a frying-pan,  with  1 oz.  of  butter.  Set  it  over  a 
clear  fire  ; mix  well,  and  when  it  begins  to  be  frothy  hold 
it  higher.  When  the  sugar  and  butter  are  of  a deep 
brown,  pour  in  a little  wine,  and  stir  well  together  : then 
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add  more  wine,  till  half  a pint  is  used.  Add  £ oz.  of  Ja- 
maica pepper,  6 cloves,  4 shallots  peeled,  2 or  3 blades  of 
mace,  3 spoonfuls  of  ketchup,  a little  salt,  and  the  rind  of 
a lemon,  and  put  it  into  a paste  ; add  half-a-pint  of  white 
wine,  the  juice  of  a lemon  and  orange,  close  the  pie,  and 
when  it  is  baked,  serve  it  up. 

BUCKWHEAT  SHORT  CAKE.— Take  3 or  4 tea- 
cupfuls  of  nice  sour  milk,  1 teaspoonful  of  soda-saleratus 
dissolved  in  the  milk  ; if  the  milk  is  very  sour,  you  must 
use  saleratus  in  proportion,  with  a little  salt ; mix  up  a 
dough  with  buckwheat  flour,  quite  stiff ; put  into  a butter- 
ed tin,  and  directly  into  the  oven,  and  bake  30  minutes  ; or 
as  you  would  a short-cake  from  common  flour. 

W et  the  top  a little,  and  warm  it  up  at  next  meal,  if  any 
is  left — it  is  as  good  as  when  first  made.  It  is  also  very 
good,  cold. 

Were  the  excellency  of  this  cake  generally  known,  buck- 
wheat would  become  as  staple  an  article  of  commerce  as  the 
common  wheat.  Do  not  fail  to  give  it  a trial. 

BUTTER,  to  Make. — Use  shallow  pans  for  the  milk 
— the  larger  the  surface,  and  the  less  the  depth  of  the  milk 
the  better — then  put  into  each  pan,  before  straining,  1 
quart  of  cold  spring-water  to  every  3 quarts  of  milk,  the 
cream  will  begin  to  rise  immediately,  which  should  be 
skimmed  every  12  hours,  the  butter  will  be  free  from  all 
strong  taste  arising  from  leaves,  or  coarse  pasturage. 

High  or  up-land  makes  better  butter  than  when  the 
cows  are  kept  on  rich  bottom  pasturage.  The  object  of  the 
cold  water  is  double  : it  cools  the  milk,  so  that  the  cream 
rises  before  the  milk  sours,  and  it  also  improves  the  flavour. 

BUTTER,  to  Preserve. — First,  press  out  all  the 
buttermilk.  Second,  use  rock  salt.  Third,  pack  in  air- 
tight jars  or  caus.  Fourth,  keep  in  a cool  place,  and  the 
butter  will  keep  for  years. 

C 

CABBAGE. — Cut  a large  cabbage  into  quarters  ; if 
small,  in  half ; let  the  water  boil,  put  in  a little  salt,  then 
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•the  cabbage,  with  a little  more  salt  upon  it ; and  when  the 
; stalk  is  tender,  put  the  cabbage  into  a cullender  to  drain, 
'Savoys  are  dressed  in  the  same  manner. 

CABBAGE,  to  f ickle. — Take  a fine  red  cabbage,  and 
cut  it  in  thin  slices,  sprinkle  it  with  salt,  and  let  it  stand  2 
i or  3 days  ; then  seasou  some  vinegar  with  what  spice  you 
•.think  fit,  and  put  it  on  scalding  hot  2 or  3 times. 

CAKE,  Federal. — Flour,  2 i lbs. ; powdered  white 
■sugar,  11  lbs. ; butter,  8 or  10  ozs. ; 5 eggs  well  beaten  ; 
carbonate  of  ammonia,  1 oz.  ; water,  \ pint ; milk  is 
t better. 

Powder  the  ammonia,  and  mix  with  the  sugar  ; rub  the 
butter  into  the  flour  ; mix  all  together  very  intimately, 
•and  roll  out  to  1 inch  thick.  Cut  out  round  ; place  on 
ttins  to  touch  each  other  ; in  baking,  they  all  unite.  While 
■warm,  sprinkle  with  fine  sugar. 

CAKE,  Bough  and  Ready. — Butter  or  lard,  1 lb. ; 
rtreacle,  1 j lb. ; soda,  1 oz.  ; milk  or  water,  '2  pint ; ground 
iginger,  1 tablespoonful ; oil  of  lemon,  a few  drops  ; flour 
j sufficient. 

Bub  the  butter  or  lard  in  the  flour  and  ginger  ; dissolve 
‘the  soda  in  the  milk  or  water ; put  in  the  treacle,  flour, 
-and  ginger ; add  more  flour  if  necessary ; mix  well ; roll 
out ; cut  to  shape  ; and  wet  the  top  with  a little  treacle 
and  water,  to  remove  the  flour ; turn  the  top  down  into 
powdered  white  sugar.  Bake  them  only  ; do  not  dry  up. 

CALF’S  FEET  JELLY. — Cut  a calf’s  feet  in  pieces, 
put  them  into  a stewpan  with  a gallon  of  water,  cover  them 
close,  and  boil  them  softly  till  almost  half  is  consumed, 
strain  the  liquor,  and  let  it  stand  till  cold.  Take  off  the 
fat  at  the  top  and  bottom,  melt  the  fine  part  of  the  jelly  hi 
a preserving  pan,  and  put  in  a pint  of  Bhenish  wine  the 
juice  of  4 or  5 lemons,  refined  sugar  to  your  taste,  the 
whites  of  7 egg3  beaten  to  a froth  ; stir  and  boil  all  these 
together  near  half-an-hour ; then  pass  it  through  a sieve 
into  a jelly-bag  ; put  into  your  jelly-bag  a very  small  sprig 
of  rosemary  and  a piece  of  lemon-peel ; pass  it  through  the 
bag  till  it  is  a3  clear  as  water. 
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CALF’S  FEET  RAGOUT.— Boil,  bone,  and  cut  the 

meat  in  slices  ; brown  them  in  the  frying  pan,  put  them  in 
good  beef-gravy  with  morels,  truffles,  and  pickled  mush- 
rooms, the  yolks  of  4 eggs  boiled  hard,  salt,  aud  butter, 
rolled  in  flour- 

CALF’S  HEAD,  to  boil. — Pick  the  head  clean,  and 
soak  it  in  a pan  of  water  some  time  before  it  is  put  in  the 
pot.  Tie  the  brains  up  in  a rag,  and  put  them  in  with  the 
head.  When  enough,  grill  it  before  the  fire,  and  serve  with 
melted  butter,  bacon,  and  greens ; and  with  the  brains 
chopped  and  beaten  up  with  salt,  pepper,  vinegar  or  lemon, 
sage,  and  parsley  ; the  tongue  slit  and  laid  in  a separate 
plate. 

CALF’S  HEAD,  JBroiun,  to  broil. — Boil  a calf's 
head  ; when  cold,  take  one  half,  and  cut  off  the  meat  in 
slices,  put  it  into  a stewpan,  with  a little  brown  gravy,  a 
spoonful  or  two  of  walnut-pickle,  ketchup,  a little  red 
wine,  a little  mace,  and  capers  shred  ; boil  it,  and  thicken 
it  with  butter  and  flour.  Take  off  the  bone  ends,  cut  the 
meat  from  the  other  half,  score  it  with  a knife,  season  it 
with  a little  pepper  and  salt,  rub  it  over  with  the  yolk  of 
an  egg,  and  strew  over  a few  bread-crumbs  and  parsley  ; 
set  it  before  the  fire  to  broil  till  it  is  brown  ; and  when  you 
dish  up  the  other  part,  put  this  in  the  middle  ; lay  about 
your  hash  brain  cakes,  with  forcemeat  balls,  and  crisp 
bacon. 

CALF’S  HEAD,  White,  to  hash—  Boil  a calf’s  head 
as  for  eating  ; when  cold,  cut  it  in  thin  slices,  and  put  it 
into  a stewpan,  with  a white  gravy,  a little  salt,  shred 
mace,  a pint  of  oysters,  shred  mushrooms,  lemon-peel,  3 
spoonfuls  of  white  wine, and  some  lemon-juice  ; shake  all 
together,  boil  it  and  thicken  with  a little  butter  and  flour. 
I, ay  a boiled  fowl  in  the  middle  of  the  dish,  and  a few 
slices  of  crisp  bacon  round  it, 

CALF’S  LIVER  and  BACON,  to  fry.— Cut  the 
liver  in  slices,  fry  it  first,  and  then  the  bacon  : lay  the 
liver  in  a dish,  and  the  bacon  round  it,  Serve  it  up  with 
gravy  and  butter,  and  a little  lemon-juicc. 
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CANNING,  Berries,  Plums,  Cherries,  Strawberries. 
— Raspberries,  blackberries,  whortleberries,  currants, 
herries,  and  plums,  need  not  be  boiled  over  10  to  15 
ninnies  ; using  sugar  to  make  palatable  in  all  cases  ; as  it 
nust  be  put  in  some  time,  and  it  helps  to  preserve  the  fruit. 

They  require  the  same  care  in  heating,  cans,  &c.,  as 
i ibove,  for  peaches. 

For  strawberries,  put  sugar,  '2  lb.,  for  each  lb.  of  ber- 
ies  ; and  proceed  as  for  berries  above. 

Strawberries  are  so  juicy,  and  have  such  a tendency  to 
ermentation,  that  it  is  difficult  to  keep  them.  I found  it 
>o,  until  I used  the  amount  of  sugar  above-named. 

CARP,  to  fry. — Scale  the  carp,  slit  them  in  two, 
■■sprinkle  them  with  salt,  flour  them,  and  fry  them  in  clari- 
led  butter.  Make  a ragout  with  a good  fish  broth,  the 
-melts  of  the  fish,  artichoke  bottoms  cut  in  small  dice,  and 
naif  a pint  of  shrimps  ; thicken  it  with  the  yolks  of  eggs, 

: jr  a piece  of  butter  rolled  in  flour,  put  the  ragout  into  a 
lish,  and  lay  your  fried  carp  upon  it.  Garnish  with  fried 
1 sippets,  crisp  parsley,  and  lemon. 

CARROTS,  to  boil.- — Scrape  them  clean  and  rob 
i ;bem  bra  clean  cloth,  slice  them  into  a plate,  and  pour 
1 some  melted  butter  over  them,  and  garnish  the  dish  with 
i others,  either  whole  or  split  down  the  middle.  If  they  are 
s spring  carrots,  hah  an  hour  will  boil  them ; if  large,  an 
Laour. 

CAUDLE. — Make  gruel  of  groats  ; when  well  boil- 
i ;d,  stir  it  till  cold.  Add  sugar,  wine,  brandy,  and  nut- 
i meg. 

CAULIFLOWERS,  to  boil. — Take  off  all  the  green 
I part,  and  cut  the  flower  dose  at  the  bottom  from  the  stalk ; 
: s it  is  large,  or  dirty,  cut  it  into  four  quarters.  Soak  an 
Wumr  in  clean  water;  put  into  boiling  milk  and  water,  or 
water  only,  anil  skim  it  well,  When  the  flower,  or  stalks, 
.left  above  it,  feel  tender,  it  is  enough  ; but  it  must  be  ta- 
-ke..  up  before  it  loses  :t.,  crispness.  \\  lien  enough,  lay  it 
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to  drain  in  a cullender,  and  serve  it  up  in  a dish  by  itself, 
with  melted  butter  in  a basin. 

CELERY. — Cut  off  the  bottoms  of  6 heads  of  celery, 
take  off  the  outside  stalks,  pare  the  roots,  make  a batter 
with  half  a pint  of  white  wine,  the  yolks  of  3 eggs  beaten 
fine,  salt  and  nutmeg  ; into  which  dip  every  head,  and  fry 
them  in  butter  ; when  done,  pour  melted  butter  over 
them. 

CHAMPAGNE,  Sham;  a Temperance  Drink. — 
Tartaric  acid,  1 oz.  ; 1 good-sized  lemon  ; ginger  root,  1 
oz.  ; white  sugar,  lj  lbs.  ; water,  2 \ gallons ; yeast,  1 

gib- . 

Shoe  tb-C  lemon,  bruise  the  ginger,  mix  all,  except  the 
yeast,  pour  boiling  water  upon  them,  and  cool  to  blood 
heat  ; then  add  the  yeast,  and  let  it  stand  in  the  sun 
through  the  day  ; at  night  bottle,  tying  the  corks. 

CHEESE,  to  pot. — Pound  ^ lb.  of  Cheshire  cheese, 
1 5 ozs.  of  butter,  a tea-spoonful  of  powdered-loaf  sugar,  a 
bit  of  mace,  and  a glass  of  sherry  wine.  Press  it  down  in 
a deep  pot. 

CHEESE,  to  roast.—  Grate  £ lb.  of  fat  Cheshire 
Cheese,  mix  with  it  the  yolks  of  3 eggs,  j lb.  of  grated 
bread,  and  4 lb.  of  butter.  Mix  them  well  together  in  a 
mortar,  with  mustard,  pepper,  and  salt.  Lay  it  thick  up- 
on toast,  and  let  it  brown  in  a Dutch  oven.  Some  mix 
with  the  cheese,  chopped  onions,  and  a little  chopped  ham. 
Thus  the  matter  may  be  varied. 

CHEESECAKE  MARMALADE.  — Boat  well  5 
eggs  ; loaf  sugar,  1 lb.  ; butter,  £ lb.  ; 1 lemon  finely  cut 
up.  Put  all  into  a jar  ; and  place  it  in  boiling  water  for 
nearly  an  hour. 

CHEESE-CAKES,  Rich.— Warm  a pint  of  cream, 
add  5 quarts  of  milk  warm  from  the  cow,  and  put  a suffi- 
cient quantity  of  rennet  to  bring  it  to  a curd  ; put  the  curd 
into  a cloth,  and  let  the  whey  drain  from  it ; but  do  not 
squeeze  it  hard  ; when  sufficiently  dry,  beat  it  in  a mortar 
as  fine  as  butter.  Add  lb.  of  sweet  almonds  blanched. 
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and  the  same  of  macaroons,  and  of  Naples  biscuits,  beaten 
: together  into  powder.  Add  to  your  ingredients  the  yolks  of 
9 eggs,  well  beaten,  a nutmeg,  and  j lb.  of  refined  sugar. 
Mingle  all  well  together,  and  melt  1|  lb.  of  butter,  and  stir 
it  well  into  it. 

The  paste  must  be  made  in  the  following  manner  : — Wet 
1 lb.  of  fine  flour  with  cold  water,  and  roll  it  out,  put  in 
.gradually  2 lbs.  of  butter,  and  shake  a small  quantity  of 
flour  upon  each  coat  as  you  roll  it.  Make  it  as  you  use  it. 
'Some  add  currants,  or  perfumed  plums. 

CHEEKY,  PLUM,  or  GOOSEBEEEY  PIE.— Make 
a good  crust,  lay  a little  roimd  the  sides  of  the  dish,  put 
sugar  at  the  bottom,  and  lay  in  the  fruit,  with  sugar  on 
: the  top  ; bake  it  in  a slack  oven. 

Make  a plum,  or  a gooseberry  pie  in  the  same  way.  A 
custard  is  very  good  with  the  gooseberry  pie. 

CHICKENS,  to  broil. — Slit  them  down  the  back, 
and  season  with  pepper  and  salt,  lay  them  high,  on  a very 
clear  fire,  and  let  the  inside  be  downward  till  they  are 
half  done  ; turn  them,  taking  care  that  the  fleshy  side  does 
not  bum  ; throw  over  them  some  fine  raspings  of  bread, 
and  broil  them  to  a fine  brown.  Let  your  sauce  be  good 
.gravy,  -with  mushrooms  ; garnish  with  lemon,  and  the 
livers  and  gizzards  devilled. 

CHICKEN  CUEEIE. — Cut  up  the  chickens  raw, 
slice  enions,  and  fry  them  both  in  butter  of  a light  brown. 
Cut  each  joint  into  2 or  3 pieces,  lay  them  in  a stew-pan 
with  veal  or  mutton  gravy,  and  a clove  or  two  of  garlick. 
-Simmer  till  the  chicken  is  quite  tender.  Half-an-hour  be- 
fore you  serve  it,  add  to  the  stew  a spoonful  or  two  of 
currie,  a spoonful  of  flour,  and  an  ounce  of  butter  with  4 
large  spoonfuls  of  cream.  Garnish  with  lemon. 

CHIC  Kf.XS,  to  frirnssee  brown.-- Cutup  the  chickens 
raw,  as  for  eating,  and  flatten  the  pieces  with  a rolling-pin. 
i ry  them  of  a light  brown,  put  them  into  a stew-pan,  with, 
a sufficient  quantity  of  gravy,  2 spoonfuls  of  sherry  to  2 or 
■i  chickens,  a little  nutmeg  and  salt.  Thicken  it  with 
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flour  and  butter.  Garnish  with  sippets  within  the  dish, 
and  with  crisp  parsley  on  the  rim. 

CHICKENS,  to  fricassee  white. — Half  roast  the 
chickens,  cut  them  up  as  for  eating,  skin  them,  put  the 
pieces  into  a stew-pan,  with  a little  white  gravy,  the  juice 
of  a lemon,  an  anchovy,  for  every  chicken,  with  a sufficient 
quantity  of  mace  and  nutmeg  grated,  and  boil  them.  Take 
the  yolks  of  3 eggs,  a little  cream,  and  shred  parsley  ; put 
them  into  a stew-pan,  with  a lump  of  butter,  and  a little 
salt.  Shake  them  while  they  are  over  the  fire,  but  do  not 
let  them  boil.  Serve  up  on  sippets,  and  garnish  the  dish 
with  pickled  mushrooms. 

CHICKEN,  to  stew. — Cut  2 Chickens  into  quarters, 
wash  and  put  them  into  a stew-pan  with  a pint  of  water, 
half  a pint  of  port  wine,  mace,  pepper,  a bundle  of  sweet 
herbs,  an  onion,  and  a stale  crust  of  bread.  Cover  close, 
and  stew  half  an  hour.  Then  put  in  a piece  of  butter  as 
big  as  an  egg,  rolled  in  flour  ; cover  it  again  close  for  5 or 
6 minutes,  and  take  out  the  onion  and  sweet  herbs. 
Garnish  with  some  lemon. 

N.  B. — Rabbits,  partridges,  &c.,  may  be  done  the  same 
way  ; and  it  is  the  most  appropriate  way  for  sick  or  lying- 
in  persons. 

CHICKENS  and  TONGUES. — Boil  6 chickens  very 
white,  take  6 pigs’  tongues  boiled  and  peeled,  a cauliflower 
boiled  whole  in  milk  and  water,  and  some  spinach.  Lay 
the  cauliflower  in  the  middle,  the  chickens  close  round, 
the  tongues  round  the  chickens,  the  roots  outwards,  and 
the  spinach  in  small  heaps  between  the  tongues.  Garnish 
with  toasted  bacon. 

CHICKEN  PIE.— Spread  at  the  bottom  of  a dish 
slices  of  broiled  ham  ; cut  up  a broiled  chicken,  and  place 
upon  the  ham  ; pour  in  melted  butter  or  gravy,  a little 
curry  powder,  or  a small  quantity  of  chopped  onion  ; then 
add  boiled  rice  to  cover  the  top  and  the  spaces  between. 
Bake  from  30  to  45  minutes. 

CIDER  CAKE.— Flour,  G cupfuls;  sugar,  3 cup- 
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■ fills  ; batter,  1 cupful ; 4 eggs  ; cider,  1 cupful ; saleratus, 
1 teaspoonful ; 1 grated  nutmeg. 

Beat  the  eggs,  sugar,  and  butter  together,  and  stir  in 

I the  flour  and  nutmeg  ; dissolve  the  saleratus  in  the  cider, 
and  stir  into  the  mass  and  bake  immediately. 

CIDER,  that  tvill  keep  long. — Place  in  a keg  or 
barrel,  cold  water,  20  gallons  ; brown  sugar,  15  lbs.,  and 

I tartaric  acid,  \ lb.  only,  not  using  any  yeast,  but  if  you 
have  them,  put  in  2 or  3 lbs.  of  dried  sour  apples,  or  boil 
them,  and  pour  in  the  expressed  juice  ; without  the  yeast 
it  wjll  keep,  in  a cool  cellar,  for  several  weeks,  even 
in  summer.  The  darker  the  sugar  the  more  natural  will 
be  the  colour  of  the  cider. 

CIDER  WINE. — Let  the  new  cider  from  sour  ap- 
ples ferment  from  1 to  3 weeks.  When  it  has  attained  to 
a lively  fermentation,  add  to  each  gallon,  according  to  its 

(acidity,  from  \ lb.  to  2 lbs.  of  white  sugar,  let  the  whole 
ferment  to  the  taste  desired.  In  this  state  pour  out  a 
quart  of  the  cider,  and  add  for  each  gallon  £ oz.  of  sulphite 
of  lime,  not  sulphate.  Stir  till  intimately  mixed,  and  re- 
turn the  mixture  to  the  fermenting  liquid.  Agitate  briskly 
a few  moments,  and  then  let  the  cider  settle.  Fermenta- 
tion will  cease.  When  the  cider  has  become  clear,  bottle. 
Loosely  cork,  it  will  become  a sparkling  cider  wine,  which 
may  be  kept  a long  time. 

The  wine,  thus  made,  is  very  superior. 

CLARIFIED  SUGAR. — Put  4 lbs.  of  loaf  sugar 
to  2 quarts  of  water  over  the  fire  ; when  warm,  add  the 
whites  of  3 eggs  beaten  up  with  half  a pint  of  water. 
Boil,  skim,  simmer  it,  and  pass  it  through  a fine  straining 
bag. 

COD,  to  boil..— Gut  and  wash  the  fish  inside  and  out, 
and  rub  the  back-bone  with  a handful  of  salt ; boil  it 
gently  till  it  is  enough,  and  the  liver  with  it.  Garnish 
with  scraped  horse-radish,  small  fried  fish,  and  sliced 
lemon.  Lse  oyster,  shrimp,  or  lobster  sauce. 

COD,  Crimped,  to  boil. — Throw  slices  into  spring 
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water  and  salt ; set  over  the  fire  a large  fish-kettle,  with 
spring  water,  and  salt  sufficient  to  make  it  brackish  : bod 
cpiick,  put  in  your  slices  of  cod,  and  keep  them  boiling ; 
ill  about  8 minutes  the  fish  will  be  enough  : take  carefully 
up,  and  lay  on  a fish-plate.  Garnish  with  horse-radish, 
lemon,  and  green  parsley.  Serve  with  shrimp  and  oyster- 
sauce. 

COD,  Crimp , to  boil. — Take  large  slices,  flour  them, 
and  send  them  to  table  of  a fine  brown,  with  lobster,  an- 
chovy, oyster,  or  shrimp-sauce. 

COD,  to  fricassee. — Take  the  sounds,  blanch  and 
cut  them  into  little  pieces.  If  they  are  dried  sounds  bod 
them  tender.  Get  some  roes,  blanch  them,  cut  them  into 
round  pieces  an  inch  thick,  with  an  equal  quantity  of  the 
liver.  Boil  a piece  of  cod  for  the  middle.  Put  them  into  a 
stew-pan,  season  with  beaten  mace,  grated  nutmeg,  and  salt, 
a few  sweet-herbs,  an  onion,  and  a quarter  of  a pint  of  fish 
broth,  or  boiling  water  : cover  them  close,  and  stew  them 
a few  minutes,  put  in  5 pint  of  port  wine,  a few  oysters, 
■with  the  liquor  strained,  and  a piece  of  butter  rolled  in 
flour  ; shake  the  pan  round,  and  let  them  stew  gently  tdl 
enough.  Take  out  the  sweetherbs  and  onion,  dish  it  up. 
Garnish  with  lemon. 

COD,  WHITING,  on  HADDOCK,  to  broil.— Flour 
them  ; set  your  gridiron  high  over  a quick  fire,  and  broil 
them  of  a fine  brown.  Serve  with  lobster-sauce. 

COD'S  HEAD,  to  boil. — Tie  it  round  with  pack- 
thread, to  keep  it  from  flying,  put  a fish  kettle  on  the  fire 
large  enough  to  cover  it  with  -water  ; put  some  salt,  a little 
vinegar,  and  some  horse-radish  sliced,  into  your  kettle ; 
■when  your  water  boils,  lay  your  fish  upon  a drainer,  and 
put  it  in  the  kettle  ; let  it  boil  gently  till  it  rises  to  the 
surface  of  the  water,  which  it  will  do,  if  your  kettle  is 
large  enough,  set  it  to  drain,  and  slide  it  carefully  off  your 
drainer  into  your  fish-plate.  Garnish  with  lemon,  and 
horse-radish  scraped.  Serve  with  oyster  and  shrimp- 
sauce. 
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COLD  MEATS,  to  Cook. — Chop  the  meat  fine,  sea- 
son with  salt,  pepper,  a little  onion,  or  else  tomato  ketchup. 
Fill  a tin  breacl-pan  two-thirds  full ; cover  it  over  with 
mashed  potatoes  which  have  been  salted,  and  had  milk  in  ; 
lay  bits  of  butter  over  the  top  and  set  it  into  a Dutch  or 
stove  oven  for  15  or  20  minutes. 

COTDAGE  PUDDING.— Three  tablespoonfuls  of 
sugar ; a cupful  of  rich  and  sweet  milk,  1 oz.  of  butter, 
melted  ; 1 ^ teaspoonfuls  of  cream  of  tartar  ; 1 teaspoonful 
of  carbonate  of  soda  ; 1 lb.  of  fine  flour.  Mix  well.  Bo:l 
nearly  an  hour.  Use  butter  sauce  sweetened,  improved 
with  a little  raspberry  vinegar.  If  you  like,  add  currants. 

CRACKERS. — Butter,  1 cupful;  salt,  1 teaspoon- 
ful ; flour,  2 qts. 

Rub  thoroughly  together  with  the  hand,  and  wet  up 
with  cold  water ; beat  well;  and  beat  in  flour  to  make 
brittle  and  hard  ; then  pinch  off  pieces  and  roll  out  each 
cracker  by  itself,  if  you  wish  them  to  resemble  bakers’ 
crackers. 

CRACKERS,  Sugar. — Flour,  4 lbs.;  loaf  sugar  and 
butter,  of  each  £ lb.;  water,  U pints.  Make  as  above. 

CREAM  PLDDING. — American — Good. — Milk,  1 
quart ; flour,  5 tablespoonfuls,  6 eggs  ; salt,  1 teaspoonful. 
Boil  the  milk,  moisten  the  flour  with  cold  milk ; add  to 
the  hot  milk,  and  boil  3 minutes  ; add  the  eggs,  and  boil 
np  half  a cupful  of  sugar  ; flavour  as  you  like  ; turn  into  a 
dish  for  the  table,  aud  strew  it  with  powdered  sugar. 

CUCLMBERS. — Slice  an  equal  quantity  of  cucum- 
bers and  onions,  fry  them  together  in  butter.  Drain  them, 
put  them  into  a pan,  with  a gill  of  gravy,  2 spoonfuls  of 
white  wine,  and  a blade  of  mace  ; stew  them  5 minutes,  add 
a piece  of  butter  rolled  in  flour,  salt,  and  pepper.  Shake 
them  till  of  a good  thickness,  and  serve  them  up. 

CUCUMBERS,  to  Pickle. — Pick  each  morning, 
stand  in  weak  bnne  3 or  4 days,  putting  in  mustard  pods 
and  horseradish  leaves  to  keep  them  green.  Then  take  out 
.md  drain,  covering  with  vinegar  for  a week  ; at  which  time 
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take  out  and  drain  again,  putting  into  new  vinegar,  adding 
mustard  seed,  ginger  root,  cloves,  pepper,  and  red  pepper 

Eods,  of  each  1 or  2 ozs. ; or  to  suit  different  tastes,  for  each 
arrel. 

CULLIS,  Family. — Take  a piece  of  butter  rolled  in 
flour,  stir  it  in  your  stewpan  till  the  flour  is  of  a fine  yel- 
low colour  ; then  put  in  some  good  gravy,  a glass  of  white 
wine,  a bundle  of  parsley,  thyme,  laurel,  sweet  basil,  two 
cloves,  some  nutmeg  or  mace,  a few  mushrooms,  pepper, 
and  salt.  Stew  it  an  hour  over  a slow  fire,  skim  all  the  fat 
clean  off,  and  strain  it  through  a sieve. 

. CURRANTS,  to  'preserve. — Take  the  weight  of  the 
currants  in  sugar,  to  each  pound  of  sugar  add  half  a pint  of 
water,  put  in  your  currants,  and  let  them  do  leisurely : 
skim  them,  and  take  them  up ; let  the  syrup  boil,  put 
them  on  again,  and  when  they  are  clear,  and  the  syrup 
thick,  take  them  off.  When  cold,  put  them  into  glasses. 

CURRANT  JELLY. — Strip  the  currants  from  the 
stalks,  and  put  them  into  a stone-jar  : stop  it  close  ; set  it 
in  a kettle  of  boiling  water  half-way  up  the  jar ; boil  it 
half-an-hour ; and  strain  the  juice  through  a hair  sieve. 
To  a pint  of  juice  put  a pound  of  sugar  ; set  it  over  a quick 
clear  lire  in  a preserving  pan.  Keep  stirring  it  till  the 
sugar  is  melted,  and  skim  the  scum  off  as  fast  as  it  rises. 

When  the  jelly  is  clear  and  fine,  pour  it  into  China  cups. 
When  cold,  cut  pieces  of  white  paper  the  bigness  of  the  top 
of  the  pot,  dip  them  in  brandy,  lay  them  on  the  jelly  ; co- 
ver the  top  close  with  a piece  of  white  paper,  and  prick  it 
full  of  holes.  Set  it  iu  a dry  place. 

CURRANT  PASTE. — Pick  your  currants,  and  put 
a little  juice  to  them  ; boil  it  a quarter  of  an  hour,  rub 
them  through  a hair  sieve,  and  to  a pint  of  juice  put  lj  lb. 
of  double  refined  sugar,  pounded  and  sifted.  Shake  in 
your  sugar,  and  when  melted  pour  it  on  plates.  Dry  it  in 
a stove,  and  turn  it  in  forms. 

CURRANT  WINE.— Let  your  currants  be  ripe, 
and  gathered  on  a dry  day.  Strip  them,  put  them  into  a 
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large  pan,  and  bruise  them  with  a wooden  pestle.  Let 
them  stand  in  a vessel  24  hours  to  ferment,  then  run 
through  a hair  sieve.  To  every  gallon  of  this  liquor  put 
2.)  lbs.  of  white  sugar,  stir  well  together  and  put  it  into 
your  vessel.  To  every  6 gallons  put  in  a quart  of  brandy  ; 
to  stand  6 weeks.  When  fine,  bottle  it  ; otherwise  draw 
it  off  clear  into  another  vessel,  and  in  a fortnight  put  it 
into  smaller  bottles. 

CURRY. — Cut  up  2 rabbits,  or  chickens,  as  for  a fri- 
cassee ; fry  them  of  a light  brown,  and  stew  them  in  gravy. 
Put  in  a large  spoonful,  or  two  of  curry  powder,  according 
to  the  quantity  of  meat : add  grated  ginger,  turmeric,  and 
Cayenne  pepper.  When  sufficiently  stewed,  thicken,  it 
with  butter  rolled  in  flour,  and  some  cream.  Add  lemon- 
juice,  shallots,  and  garlic,  and  garnish  with  lemon. 

CURRY  POWDER. — Take  mustard  seed,  1|  oz.; 
coriander  seed,  4 ozs. ; turmeric,  4£  ozs. ; black  pepper,  3 
ozs. ; lesser  cardamoms,  1 oz. ; ginger,  5 oz. ; cinnamon,  1 oz. 
cloves,  5 oz. ; and  mace,  \ oz.  All  these  ingredients  must  be 
first  made  into  a fine  powder,  then  mixed  well  together, 
and  kept  in  a wide  mouthed  bottle,  close  stopped  for  use. 

CUSTARD,  An  Agreeable. — Sweeten  a quart  of  new 
milk  to  your  taste  ; grate  in  a little  nutmeg,  beat  up  6 
egg3,  (leaving  out  half  the  whites)  stir  them  into  the  milk, 
and  put  them  into  a deep  china  dish.  Have  a pan  of  wa- 
ter boiling,  set  the  cups  in,  let  the  water  come  half-way  up, 
but  if  it  boils  too  fast,  it  will  get  into  the  cups.  Add  a 
little  rose-water  and  French  brandy. 

CUSTARD,  Cheap. — Milk,  1 quart ; mix  in  it  3 ozs. 
of  “ Maizena,”  or  Com  Flour  and  3 eggs,  well  beaten  ; add 
a little  buttter,  and  4 table  spoonfuls  of  sugar.  Flavour 
according  to  taste,  and  boil  8 or  10  minutes.  Pour  into 
a pie  dam,  and  brown  it  before  the  fire. 

CUSTARD  PUDDING. — Mix  2 spoonfuls  of  fine 
flour,  half  a nutmeg  grated,  a little  salt  and  sugar,  6 eggs 
well  beaten  in  a pint  of  cream,  or  new  milk.  Boil  it  in  a 
cloth  half-an-hour,  and  serve  it  up  with  plain  melted 
butter. 
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DAMSONS,  to  preserve. — Take  the  weight  of  them 
in  sugar,  and  sufficient  water  to  cover  them  ; boil  them  a 
little,  being  closely  covered,  turning  them,  that  they  may 
not  spot.  Suffer  them  to  boil  no  faster  than  the  syrup 
under  them.  When  they  are  boiled  tender,  take  them  up, 
and  boil  the  syrup  till  it  is  thick ; then  put  it  and  the 
damsons  into  the  glasses.  Split  the  damsons. 

DAMSONS,  PEARS,  PLUMS,  &o.,  to  Jceep  for 
Tarts,  Pies,  Ac. — Gather  them  when  full  grown,  just  as 
they  begin  to  turn.  Save  two-thirds  of  the  fruit ; to  the 
other  third  put  as  much  water  as  will  cover  it ; when  the 
fruit  is  boiled  soft,  strain  it  through  a hair  sieve,  and  to 
every  quart  of  liquor  put  1 5 lbs.  of  sugar,  boil  and  skim  it 
well ; put  in  your  fruit,  give  it  a scald,  take  it  off  the  fire, 
and  when  cold,  put  into  wide-mouthed  bottles,  pour  the 
syrup  over,  lay  on  pieces  of  white  paper,  and  cover  the  bot- 
tles with  oil. 

DAMSON  AVINE, — Gather  the  damsons  dry,  weigh 
and  bruise  them  ; put  them  into  an  earthen  pot  that  has  a 
faucet ; add  to  every  8 lbs.  of  fruit  a gallon  of  water  ; boil 
the  water,  skim  it,  and  pour  it  011  your  fruit  scalding  hot ; 
let  it  stand,  2 days  ; draw  it  off,  and  put  it  into  a vessel  fit 
for  it,  and  to  every  gallon  of  liquor  put  2 ^ lbs.  of  fine  sugar, 
let  the  vessel  be  full,  and  stop  it  close  ; the  longer  it  stands 
the  better  ; it  will  keep  a year  in  the  vessel  ; bottle  it  off. 
Put  a small  lump  of  relined  sugar  in  each  bottle. 

DANDELION  BEER. — Dandelion  roots,  ^ lb.  ; 
water,  1 gallon  ; chopped  raisins,  (if  you  like, ) 1 lb.  ; boil 
well,  and  when  it  has  become  new-milk  warm,  add  lb.  of 
sugar,  1 oz.  each  of  ginger  and  cream  of  tartar,  and  a sliced 
lemon  ; work  with  a little  yeast  at  night,  and  bottle  next 
morning.  This  is  most  excellent  for  affections  of  the 
liver.  Nettles,  balm,  and  other  beer  may  thus  be  made 
into  very  pleasant  summer  drinks. 

DRINK,  refreshing. — Pour  a tablespoonful  ofcapil- 
laire,  and  1 of  vinegar  into  a tumbler  of  cold  spring  water. 
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DUCKS,  to  choose. — The  legs  of  a fresh  killed  duck 
are  limber  ; and  if  it  be  fat,  its  belly  will  be  hard  and  thick. 
The  feet  of  a stale  duck  are  dry  and  stiff.  The  feet  of  a 
tame  duck  are  inclining  to  a dusky  yellow,  and  are  thick. 
The  feet  of  a wild  duck  are  smaller  chan  a tame  one,  and 
are  of  a reddish  colour.  Ducks  must  he  picked  dry  ; hut 
ducklings  should  he  scalded. 

DUCKS  A-LA-MODE. — Cut  2 ducks  into  quarters, 
and  fry  to  a light  hrown.  Pour  off  the  fat,  dust  flour  over, 
add  '2  pint  of  gravy,  a quarter  of  a pint  of  port  wine,  an 
anchovy,  2 shallots,  and  a bundle  of  sweet  herbs ; cover 
and  stew  them  a quarter  of  an  hour.  Take  out  the  herbs, 
skim  off  the  fat,  and  thicken  with  butter  rolled  in  flour. 
Pour  the  sauce  over  the  ducks,  and  garnish  with  lemon. 

DL  CK  and  GEESE,  to  pot. — See  Turkey,  to  pot. 

DUCKS  and  GEESE,  to  roast. — Geese  and  ducks 
are  dressed  generally  the  same  as  Green  Goose,  with  a 
force-meat  of  sage  and  onion.  A full-grown  goose  will 
• take  1 hour  and  20  minutes  ; if  young,  an  hour.  A good 
fire  will  roast  ducks  in  20  minutes. 

Dh  CKS,  to  stew. — Put  them  into  a stew-pan,  with 
■ strong  beef  gravy,  a glass  of  red  wine,  a little  whole  pep- 
per, an  onion,  an  anchovy,  and  some  lemon-peel.  Thicken 
the  gravy  with  butter  and  flour,  and  serve  up  all  together, 
.garnished  with  shallots. 

DUCK,  icith  green  peas. — Half  roast  a duck.  Put 
it  into  a stew-pan,  with  a pint  of  good  gravy,  and  3 or  4 
•sage  leaves  cut  small.  Cover  it  close,  and  let  the  duck 
continue  in  the  pan  for  half  an  hour.  Put  a pint  of  green 
peas,  boiled  as  for  eating,  into  the  pan,  and  thicken  the 
.gravy.  Dish  up  the  duck,  and  pour  the  gravy  and  peas 
over  it. 

DUMPLING,  Hard. — Mix  flour  and  water,  and  a 
little  salt,  like  paste.  Poll  it  into  balls  as  big  as  a turkey’s 
eg  • Have  a pan  of  boiling  water  ready,  Throw  the  balls 
Oi  paste  into  the  water,  having  first  rolled  them  in  flour. 
Eat  them  with  butter. 
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DYSPEPTICS’  BISCUIT  and  COFFEE.— Take 
unsifted  flour,  2 qts.  ; corn  meal  sifted,  1 qt.  ; butter,  \ 
cup  ; molasses,  1 cup  ; sour  milk  to  wet  it  up  with  and  a 
little  baking  powder. 

Roll  out  and  cut  with  a tea-cup,  and  bake  as  other 
biscuit  ; and  when  cold  they  are  just  the  thing  for  dis- 
peptics. 

For  the  Coffee.- — Continue  the  baking  of  the  above  bis- 
cuit in  a slow  oven  for  6 or  7 hours,  or  until  they  are 
browned  through  like  coffee.  Reduce  to  powder. 

Directions. — One  biscuit  boiled  f of  an  hour  will  be 
plenty  for  2 or  3 cups  of  coffee,  and  2 for  6 persons  ; serve 
with  cream  and  sugar  as  other  coffee. 

Dyspeptics  should  chew  very  fine  and  slowly,  not  drink- 
ing much  until  the  meal  is  over ; then  sip  the  coffee  at 
their  leisure,  not  more  than  one  cup,  however.  This  will 
be  found  very  nice  dor  common  use,  say  with  one-eighth 
coffee  added  ; hardly  any  would  distinguish  the  difference 
between  it  and  that  made  from  coffee  alone. 

E 

EELS,  to  hr  oil. — They  may  be  prepared  in  the  same 
manner  as  for  roasting.  Use  anchovy  sauce,  and  garnish 
with  lemon. 

EELS,  to  collar. — Scour  eels  with  salt,  slit  them 
down  the  back,  and  take  out  the  bones  ; wash  and  dry 
them,  season  them  with  savoury  spice,  minced  parsley, 
thyme,  sage,  and  onion  ; roll  each  in  collars,  in  a cloth, 
and  tie  them  close.  Boil  them  in  water  and  salt,  with  the 
heads  and  bones,  £ pint  of  vinegar,  a bunch  of  herbs,  some 
ginger  and  a little  isinglass  ; when  tender,  take  them  up, 
tie  them  close  again,  and  strain  the  pickle,  and  keep  the 
eels  in  it. 

EELS,  to  fry. — Skin,  clean,  split  them  and  cut  them 
in  pieces  ; let  them  lie  for  3 hours  in  a pickle  made  of  vin- 
egar, salt,  pepper,  bay-leaves,  sliced  onion,  and  juice  of 
lemon  ; dredge  them  well  with  flour,  and  fry  them  in  clari- 
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fied  butter  serve  tbem  dry,  with  fried  parsley,  and  lemon 
for  garnish. — Sauce,  plain  butter. 

EGGS,  to  Fricassee,  Brown. — Boil  10  eggs  hard, 
take  off  the  shells,  and  fry  them  in  butter,  of  a fine  brown  ; 
pour  the  fat  from  the  pan,  put  in  some  flour,  and  a piece  of 
butter,  stir  it  till  of  a fine  brown : pour  in  some  boiling  watei', 
a gill  of  Madeira,  pepper,  salt,  and  beaten  mace  ; boil  all 
together  till  of  a good  thickness  ; scum  it,  and  squeeze  in  a 
small  orange  ; cut  some  of  your  eggs  in  half,  lay  the  flat 
side  uppermost,  and  the  whole  ones  between ; pour  the 
sauce  over.  Garnish  with  fried  parsley,  and  a Seville  or- 
ange cut  in  slices. 

EGGS,  to  Fricassee,  White. — Boil  10  eggs  hard,  take 
off  the  shells,  cut  some  in  halves,  and  some  in  quarters  ; 
have  ready  5 pint  of  cream,  a piece  of  butter,  a little  nut- 
meg, a glass  of  white  wine,  and  a spoonful  of  chopped  par- 
sley ; stir  all  together  over  a clear  fire  till  it  is  thick  and 
smooth,  lay  the  eggs  in  the  dish,  and  pour  the  sauce  over. 
Garnish  with  oranges  quartered,  and  toasted  sippets. 

EGGS,  to  fry  nicely. — Three  eggs;  flour,  1 tabic- 
spoonful  ; milk,  1 cupful. 

Beat  the  eggs  and  flour  together,  then  stir  in  the  milk. 
Have  a pan  with  butter  in  it,  made  hot,  for  frying  this 
mixture  ; then  pour  it  in,  and  when  one  side  is  done  brown, 
turn  it  over,  cooking  slowly  ; if  you  like,  stir  in  a little 
salt. 

EGGS,  to  increase  the  laying  of. — ‘ For  several  years 
past  I have  spent  a few  weeks  in  August  on  the  Kennebec 
river  in  Maine.  The  lady  with  whom  I have  stopped  has  a 
‘ hennery,  and  she  told  me  that  for  many  years  she  had 
given  to  her  hens,  with  the  commonest  food  ; 

“ Cayenne  pejjper,  pulverized,  at  the  rate  of  1 tea-spoon- 
ful each  alternate  day  to  1 dozen  fowls. 

“Last  season,  when  I was  with  her,  each  morning  she 
brought  in  about  14  eggs,  having  but  16  hens.  She  oft 
experimented  by  omitting  to  feed  with  the  Cayenne  for  2 
or  3 days.  The  consequence  was,  that  the  product  of  eggs 
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fell  off  5 or  6 per  day.  The  same  effect  of  using  the  Cay- 
enne is  produced  in  winter  as  in  summer.” 

EGGS,  to  preserve  for  Winter  use. — For  every  3 
gallons  of  water,  put  in  1 pint  of  fresh  slaked  lime,  and 
salt  from  1 to  2 pints ; mix  well,  and  let  the  barrel  he 
about  half  full  of  this  fluid,  then  put  in  the  eggs  without 
cracking  the  shells. 

In  this  way  eggs  have  been  kept  2,  and  even  4 years,  at 
sea.  A piece  of  board  may  be  left  across  the  top  of  the 
eggs,  and  a little  lime  and  salt  laid  upon  it,  which  will 
keep  the  fluid  as  strong  at  the  top  as  at  the  bottom.  They 
must  be  kept  covered  with  the  brine.  Thus  eggs  can  be 
had  for  winter  use  at  summer  prices.  I have  put  up  40 
dozen  eggs  in  this  way,  with  entire  success. 

Old  English  Method. — “ Put  into  a tub  1 butt  Winches- 
ter measure  of  quick  lime  ; salt,  2 lbs.  ; cream  of  tartar,  8 
ozs.  Use  as  much  water  as  will  give  that  consistency  to 
the  composition  as  will  cause  an  egg  to  swim.  Keep  the 
eggs  therein,  which  will  preserve  them  sound  2 years. 

J.  W.  Cooper  Ah.  D's,  Method  of  Keeping  and  Shipping 
Game  Eggs. — “Dissolve  some  gum  shellac  in  a sufficient 
quantity  of  alcohol  to  make  a thin  varnish,  give  each  egg  a 
coat,  and  after  they  have  become  dry,  pack  them  in  bran 
or  saw- dust,  with  their  points  downwards,  so  that  they 
cannot  shift  about.  Before  using,  wash  the  varnish  off, 
and  they  will  be  fresh,  ready  for  eating  or  hatching.” 

EGG  PIE. — Shred  the  yolks  of  20  hard  eggs,  with 
the  same  quantity  of  marrow,  and  beef  suet ; season  it 
with  sweet  spice,  citron,  orange  and  lemon  ; fill  and  close 
the  pie. 

EGG  SAUCE. — Boil  2 eggs  till  they  are  hard;  chop 
the  whites  and  yolks,  but  not  very  fine.  Add  to  them  a 
quarter  of  a pound  of  melted  butter,  aud  stir  them  well  to- 
gether. 

EGGS,  Sex  of. — Mr.  Genin  affirms  that  the  eggs 
containing  the  germ  • of  males,  have  wrinkles  on  their 
smaller  ends,  while  female  eggs  are  smooth  at  the  extre- 
mities. 
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EGGS.  Uses  of. — An  egg  broken  into  a cup  of  coffee, 
or  beaten  up,  and  mixed  with  a basin  of  milk,  makes  a very 
nutritious  breakfast. 

An  egg  divided,  and  the  yolk  and  the  white  beaten 
separately,  then  mixed  with  a glass  of  wine,  will  afford  two 
very  wholesome  draughts,  and  be  much  better  than  when 
taken  together. 

Beat  up  a new  laid  egg,  and  mix  it  with  a quarter  of  a 
pint  of  new  milk  warmed,  a spoonful  of  capillaire,  one  of 
rose-water,  and  a little  nutmeg.  It  should  not  be  warmed 
after  the  egg  is  put  in.  Take  it  the  first  and  last  thing. 

ELDER  WINE,  Red  or  White. — Gather  the  elder- 
berries ripe  and  dry,  pick  and  bruise  them  with  your 
hands,  and  strain  ; set  the  liquor  by  in  vessels  for  12  hours 
:to  settle  ; put  to  every  pint  of  juice  I5  pints  of  water,  and 
to  every  gallon  of  this  liquor  3 lbs.  of  sugar  ; set  it  in  a 
kettle  over  the  fire,  and  when  ready  to  boil,  clarify  it  with 
the  whites  of  4 or  5 eggs  ; boil  an  hour,  and  when  it  is  al- 
most cold,  work  it  with  strong  ale-yeast,  and  tun  it,  filling 
up  the  vessel  from  time  to  time  with  the  same  liquor,  saved 
on  purpose,  as  it  sinks  by  working.  In  a month’s  time,  if 
the  vessel  holds  about  8 gallons,  it  will  be  fine,  and  fit  to 
bottle,  and  after  bottling,  will  be  fit  to  drink  in  2 months  : 
but  if  the  vessel  be  larger,  it  must  stand  longer  in  propor- 
tion, 3 or  4 months,  at  least  for  a hogshead. — Note.  All 
liquors  must  be  fined  before  they  are  bottled,  or  else  they 
will  grow  sharp,  and  ferment  in  the  bottles.  It  will  keep 
better  with  a little  brandy. 

EXETER  BUNS. — Flour,  1|  lb.;  butter,  1 lb. 
beaten  to  a cream  ; brown  sugar,  1 lb.  ; currants,  j lb.  ; 8 
well  beaten,  a grated  nutmeg  ; and  lj  teaspoonful  of 
baking  powder.  Bake  in  a slow  oven. 

F 

FAVOf  RITE  PI  DDING. — Flour,  finely  chopped 
suet,  entrants  or  stoned  raisins,  of  each,  .J  lb.  ; sugar,  3 
ozs. ; 2 eggs,  well  beaten,  a cupful  of  milk,  and  a little 
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salt.  Mix  well,  and  bake  in  a pie-dish  half  an  hour.  Sea- 
son as  you  like. 

FISH,  to  boil. — The  boiling  of  fish  in  general  is  very 
simple,  and  there  are  but  a few  sorts  which  cannot  be 
plainly  dressed  ; nothing  more  is  necessary  than  to  put 
them  into  boiling  spring  water,  a little  salted,  and  to  gar- 
nish with  parsley  and  horse-radish. 

With  respect  to  flat  fish,  great  care  should  be  taken, 
they  being  so  liable  to  break  ; drain  them  well,  and  cut 
the  fins  off. 

FISH,  to  choose. — Of  Salmon,  Trout , Haddock,  Cod, 
Mackarel,  Herrings,  Whiting,  Carp,  Tench,  Pike,  Gray- 
lings, Smelts,  Ruff's,  Shads,  dl-c. , etc. , it  may  be  remarked 
that  if  their  gills  smell  well,  are  red,  and  difficult  to  open, 
and  their  fins  tight  up,  then-  eyes  bright,  and  not  sunk  in 
their  heads,  they  are  fresh. 

FISH  GRAVY. — Take  2 or  3 eels,  skin,  gut,  and 
wash  them  from  grit ; cut  them  into  small  pieces,  cover 
them  with  water  in  a sauce-pan,  a little  crust  of  bread 
toasted  brown,  a blade  or  two  of  mace,  some  whole  pepper, 
sweet  herbs,  and  a bit  of  lemon-peel ; let  the  liquor  boil 
till  it  is  rich ; have  ready  a piece  of  butter  according  to 
your  gravy  ; if  a pint,  the  size  of  a walnut.  Melt  it  in  a 
saucepan,  shake  hi  a little  flour,  and  toss  it  about  till  it  is 
brown,  and  strain  the  gravy  into  it  ; boil  a few  minutes, 
and  it  will  be  good. 

FLAT  FISH,  to  fry. — Dry  the  fish  well,  rub  them 
over  with  the  yolk  of  an  egg,  and  dust  over  some  flour  ; 
let  the  butter,  or  lard,  be  ready  to  boil  before  the  fish  is 
put  in.  Fry  them  on  a quick  fire,  to  a fine  brown.  Be- 
fore they  are  dished  up,  lay  them  upon  a drainer  before 
the  fire  for  2 or  3 minutes,  which  will  prevent  their  eating 
greasy.  Serve  them  with  anchovy,  or  soy-sauce. 

FLOUR  PUDDING. — Take  wheat  flour  sufficient 
to  make  a good  pan  of  biscuit,  and  mix  it  up  as  for  biscuit, 
with  sour  milk,  saleratus,  and  a little  butter  or  lard,  roll 
out  rather  thicker  than  for  pie-crust ; now  having  your 
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apples  or  peaches  nicely  stewed,  wet  the  crust  over  with 
the  “Pie  Crust  Glaze,”  then  spread  a layer  of  the  fruit 
upon  it,  adding  a little  sugar,  as  it  lies  upon  the  table  ; 
land  if  you  choose,  scatter  over  them  a handful  of  raisins, 
or  any  other  of  the  dried  fruits  mentioned  ; roll  up  the 
whole  together,  and  boil  1 hour. 

Eaten  with  any  sauce  you  may  prefer. 

FORCE-MEAT. — Forcemeat  is  a principal  ingredi- 
ent in  cookery,  and  imparts  an  agreeable  flavour  in  what- 
ever dish  it  is  used.  The  articles  principally  in  request  for 
this  purpose  are,  fowl,  veal,  the  inside  of  sirloin  of  beef, 
ham,  bacon,  suet,  bread,  parsley,  and  eggs.  To  vary  the 
:taste  of  these  ingredients,  may  be  added  penny-royal, 
•savoury,  tarragon  knotted,  marjoram,  thyme,  basil,  gar- 
lick,  shallot,  olives,  oysters,  anchovy,  salt,  Jamaica  pepper, 
cloves  and  nutmeg.  In  making  forcemeat,  observe  that  no 
one  article  should  predominate ; but  if  various  dishes  are 
•served  on  the  same  day,  the  varied  taste  of  the  forcemeat 
should  be  attended  to. 

FORCEMEAT  BALLS.— Veal,  \ lb. ; suet,  i lb. ; 
cut  fine,  beat  them  in  a marble  mortar,  shred  in  a few 
sweet  herbs  fine,  a little  mace  dried,  a nutmeg,  grated,  a 
little  lemon  peel  cut  fine,  pepper,  salt,  and  the  yolks  of  2 
eg<p.  Mix  well  together ; roll  some  of  it  in  little  round 
balls,  and  some  in  long  pieces.  Roll  them  in  flour,  and 
fry  them  a good  brown.  If  for  the  use  of  white  sauce,  do 
not  fry  them,  but  put  a little  \tater  into  a saucepan,  and 
when  it  boils,  put  them  in  a few  minutes. 

FOWLS,  a la  braise. — Truss  the  fowl  as  for  boiling, 

• season  with  mace,  nutmeg,  pepper  and  salt.  Put  a layer 
of  bacon  at  the  bottom  of  the  stew-pan,  one  of  veal,  then 
the  fowl  : an  onion,  clove3,  sweet  herbs,  with  a piece  of 
carrot.  Put  at  the  top  a layer  of  bacon,  another  of  veal, 
and  a third  of  beef  ; cover  close,  and  let  it  stand  over  the 
fire  3 minutes ; pour  in  a pint  of  common  gravy ; and 
stew  an  hour  : take  up  the  fowl,  strain  the  sauce,  skim- off 
the  fat,  and  boil  down  till  it  is  of  a glaze,-  and  put  it  over 
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the  fowl.  Add  a ragout  of  sweetbreads,  mushrooms,  with 
forcemeat  balls. 

FOWLS,  to  boil. — Draw,  cutoff  the  head,  neck,  and 
legs  ; truss,  singe,  and  dust  them  with  flour,  put  into  cold 
water,  cover  the  pot  close,  set  it  on  the  fire,  and  boil  20 
minutes  ; take  off  and  the  heat  of  the  water  will  do  them 
enough  in  10  minutes  more.  Serve  with  parsley  and  but- 
ter, or  oyster-sauce. 

FOWL,  to  hash. — Cut  up  the  fowl,  divide  the  legs, 
wings,  breast,  &c.,  into  2 or  3 pieces  each  ; put  them  into 
a stew-pan,  with  a blade  of  mace,  a little  shred  lemon- 
peel  ; dredge  on  a little  flour  and  put  in  some  gravy  ; when 
it  begins  to  simmer,  put  in  a few  pickled  mushrooms,  and 
a lump  of  butter  rolled  in  flour.  Let  it  boil,  give  it  a toss 
or  two,  and  put  it  into  the  dish.  Garnish  with  sliced 
lemon. 

FOWLS,  to  roast. — Put  them  down  to  a good  fire, 
singe,  dust,  and  baste  them  well  with  butter.  They  are 
served  with  brown  gravy,  and  will  take  from  20  minutes 
to  § of  an  hour  roasting,  in  proportion  to  the  size.  Pour 
gravy  into  the  dish,  and  serve  them  with  either  oyster  or 
egg  sauce. 

FRENCH  BEANS,  to  boil. — String  your  beans,  cut 
them  in  two,  then  across,  and  sprinkle  them  with  salt. 
When  the  water  boils,  put  them  in,  and  boil  them  up 
quick.  If  they  are  very  young,  only  take  off  the  ends, 
and  cut  them  in  two. 

FRENCH  BEANS,  to  pickle. — Gather  them  before 
they  have  strings,  put  them  in  a very  strong  brine  of  wa- 
ter and  salt  till  they  are  yellow,  drain  them  from  the  brine, 
put  boiling  hot  vinegar  to  them,  and  stop  them  close  24 
hours ; do  so  4 or  5 days  following,  and  they  will  turn 
green  ; put  to  a peck  of  beans  3 oz.  each  of  cloves,  mace, 
and  pepper. 

FRENCH  BEANS,  Ragout. — Cut  and  string  a \ 
peck  of  beans.  Cut  them  aci-oss  in  3 pieces,  lay  them  in 
salt  and  water,  for  a 4*  of  an  hour  : dry  and  fry  them 
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brown : when  done,  pour  off  the  fat,  and  put  in  a J 
■ pint  of  boiling  water  ; while  boiling,  put  in  a i lb.  of  fresh 
butter  rolled  in  flour,  2 spoonfuls  of  ketchup,  1 of  mush- 
: room-pickle,  4 of  white  wine,  an  onion  stuck  with  cloves, 
beaten  mace,  grated  nutmeg,  pepper,  and  salt.  Stir  a few 
: minutes,  and  put  in  the  beans.  Shake  the  pan  till  the 
whole  is  well  mixed,  take  out  the  onion,  and  put  the  whole 
i into  your  dish. 

FREXCII  HONEY. — White  sugar,  1 lb.  ; 6 eggs, 
leaving  out  the  whites  of  2 ; the  juice  of  3 or  4 lemons, 
and  the  grated  rind  of  2 ; and  j lb.  of  butter.  Stir  over  a 
slow  lire  until  it  is  about  the  consistency  of  honey. 

FRENCH  ROLLS,  to  make.— Rub  into  1 lb.  of  flour, 
l a oz.  of  butter,  1 egg  well  beaten,  a little  very  good  yeast, 
and  as  much  milk  as  will  make  it  a dough  not  too  stiff ; 
beat  it  well,  but  it  should  not  be  kneaded  ; leave  it  to  rise, 
then  bake  it  in  tins. 

FRITTERS,  good. — Mix  | pint  of  cream  very  thick 
with  flour  ; beat  6 eggs,  leaving  out  4 whites,  and  6 
spoonfuls  of  sherry,  strain  them  into  the  cream  ; put  in  a 
’ Little  grated  nutmeg,  ginger,  cinnamon,  and  salt  ; put  in 
another  5 pint  of  cream,  and  beat  the  batter  an  hour  ; 
slice  your  apples  thin,  dip  every  piece  in  the  batter,  ancl 
:hrow  them  into  a pan  with  boiling  lard. 

FRITTERS,  Orange.— Pare  5 or  6 oranges,  cut 
them  in  quarters,  take  out  the  seeds,  and  boil  them  with  a 
! .ittle  sugar  : make  a paste  ■with  sherry  wine,  flour,  and  a 
spoonful  of  fresh  butter  melted  ; mix  it  a proper  thick- 
ies3  ; it  .should  rope  in  pouring  it  from  the  spoon.  Dip 
:he  quarters  of  your  orange  into  this  paste,  and  fry  them 
n lard  till  of  a light  brown.  Serve  them  glazed  with 
sugar,  and  a salamander. 

FRITTERS,  royal. — Put  a quart  of  new  milk  into  a 
saucepan,  when  it  begins  to  boil  put  in  a pint  of  sherry 
•vine.  Let  it  stand  5 or  0 minutes  : skim  oil'  the  curd, 
mt  it  into  a basin  : mix  it  well  with  0 eggs,  and  season  it 
.vitli  a nutmeg.  Beat  it  with  a whisk,  and  add  Hour  to 
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make  it  the  thickness  of  batter  ; adcl  some  sugar,  and  fry 
them  quick. 

FROSTING,  or  ICING,  for  CAKES.— The  whites 
of  8 eggs  beat  to  a perfect  froth  and  stiff ; pulverized 
white  sugar,  2 lbs.  ; starch,  1 tablespoonful  ; pulverized 
gum  arabic,  5 oz.  ; the  juice  of  1 lemon. 

Sift  the  sugar,  starch,  aud  gum  arabic  into  the  beaten 
eggs,  and  stir  well  and  long.  When  the  cake  is  cold  lay  on 
a coat  of  the  frosting.  Next  day,  make  more  frosting,  and 
apply  a second  coat,  and  it  will  be  white,  clear,  and  beau- 
tiful. And  by  dipping  the  knife  into  cold  water  as  apply- 
ing, you  can  smooth  the  frosting  very  nicely. 

FRUIT  CAKE. — Butter,  flour,  sugar,  1 lb.  of 
each  ; a cupful  of  treacle  and  saleratus  to  make  it  foam  ; 
4 or  5 lbs  of  fruit  ; citron,  1 lb.  ; brandy  and  wine  as  de- 
sired, cloves,  cinnamon  and  mace.  Bake  5 or  (i  hours  in 
a slow  oven. 

FRUIT  CAKE. — Butter,  currants,  eggs  and  flour, 
of  each  5 lbs.  Mix  as  in  the  bride  cake.  Bake  in  about  G 
cakes. 

FRUITS  in  JELLY.  — Put  half  a pint  of  clear 
calves’  feet  jelly,  when  stiff,  into  a bowl  ; lay  in  3 peaches 
or  apricots,  and  a bunch  of  grapes,  with  the  stalks  upward. 
Put  vine  leaves  over,  and  fill  up  the  bowl  wdth  jelly.  Let 
it  stand  a day,  and  then  set  it  to  the  brim  in  hot  water. 
When  it  gives  way  from  the  basin  lay  your  dish  over  it, 
turn  your  jelly  carefully  out,  and  serve. 

FRUITS,  to  preserve  all  kinds  for  a year. — Mix 
equal  quantities  of  honey  and  water,  and  immerse  your 
fruit  in  it,  keeping  it  close  covered.  Wash  the  fruits  be- 
fore served  for  a desert.  Put  a little  brandy  to  float  at 
the  top  of  the  jar. 

G 

GINGER  BEER. — Bruised  ginger,  1|  oz.  ; cream 
of  tartar,  1 oz.  ; fine  sugar,  1 lb.  ; pour  into  the  vessel 
upon  them  1 gallon  of  boiling  water ; when  nearly  cold, 
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add  a tablespoonful  of  good  yeast ; skim,  and  bottle  ; keep 
in  a cool  place  for  a few  days,  when  it  will  be  very  ripe. 

GINGER  BEER. — "White  sugar,  5 lbs. ; lemon- 
juice,  1 gill ; ginger,  bruised,  5 ozs. ; water,  4,j  gals. 

Boil  the  ginger  30  minutes  in  3 quarts  of  water  ; add  the 
other  ingredients,  and  strain,  when  cold,  put  in  the  white 
of  an  egg,  well  beaten,  -with  1 teaspoonful  of  lemon  essence 
— let  it  stand  4 days,  and  bottle.  It  will  keep  for  months 
— the  honey  operates  mildly  in  place  of  the  yeast. 

GINGERBREAD,  very  nice  and  soft.  — Flour,  4 cup- 
fuls ; treacle,  2 cupfuls  ; butter,  ^ a cupful ; butter-milk, 
2 cupfuls  ; cream,  1 cupful ; 3 eggs,  a tablespoonful  of 
ginger,  and  the  same  of  saleratus  or  bi-carbonate  of  potash, 
alix  all  together  except  the  butter -milk,  in  which  the  sal- 
eratus must  be  dissolved,  and  then  added  to  the  rest. 
Bake  immediately. 

GINGERBREAD  CAKES. — Powdered  ginger  ^ 
oz.  ; flour,  2 lbs.  ; brown  sugar,  2 ozs.  ; treacle,  1 lb.  ; 
butter,  8 ozs. — Rub  well  together,  roll  out  and  cut  into 
cakes  with  a shape,  and  bake  in  a moderate  oven. 

The  above  made  with  oat  meal  is  a very  agreeable  aperi- 
ent for  children. 

GINGERBREAD  SNAPS. — Flour,  2 lbs. ; treacle, 
1 lb.  ; sugar,  1 lb.  ; butter,  from  \ lb.  t<J  1 lb.  ; ginger,  f 
oz.  ; essence  of  lemon,  30  drops  ; saleratus,  or  potass,  size 
of  a walnut,  dissolved  in  a little  hot  water. 

GINGER  CAKE. — Molasses  (or  treacle)  2 cupfuls; 
butter,  or  one  half  lard,  1 j cupful  ; sour  milk,  2 cupfuls  ; 
ground  ginger,  1 teaspoonful  ; saleratus,  1 teaspoonful. 

Powder  the  saleratus;  mix  all  in  a suitable  pan;  stir 
ar-1  work  in  so  much  flour  that  you  can  toll  them  ; roll 
ont  thin  ; wet  the  tops  of  the  cakes  with  treacle  and  water 
mixed  ; this  washes  off  the  dry  flour,  and  causes  them  to 
bake  a nice  brown,  and  to  keep  moist  ; put  into  a quick 
oven,  and  ten  minutes  will  bake  them.  Take  out  as  soon 
as  nicely  brown. 

GINGER  CAKES,  for  cold  weather. — Break  3 eggs 
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in  a basin,  beat  well,  and  add  half  a pint  of  cream,  which 
must  be  beaten  with  them  ; put  the  whole  into  a sauce- 
pan over  the  fire,  to  be  stirred  till  warm  ; then  add  1 lb. 
of  butter,  5 lb.  of  loaf  sugar,  2 3 ozs.  of  ginger,  both  pow- 
dered, carefully  stirring  the  whole  over  a slow  fire,  just  to 
melt  all  the  butter  ; pour  it  on  2 lbs.  of  flour,  and  form  it 
all  into  a good  paste,  roll  and  shape  it  as  you  think  proper, 
and  bake  it. 

GINGER  DROPS. — Beat  in  a marble  mortar,  1 oz. 
of  the  best  candied  orange-peel  with  a little  loaf  sugar,  and 
when  it  becomes  a smooth  paste,  add  3 lb.  of  loaf  sugar, 
and  3 oz.  of  the  best  powdered  ginger.  Then,  with  a little 
water  to  dissolve  the  sugar,  boil  the  whole  to  a candy,  and 
drop  it  off  from  the  point  of  a knife  on  writing  paper  in 
small  round  drops. 

GINGERETTE,  Spanish.— To  each  gallon  of  water 
put  1 lb.  of  white  sugar  ; 3 oz.  of  best  bruised  ginger  root ; 

oz.  of  cream  of  tartar,  and  2 lemons  sliced. 

Directions. — In  making  5 gallons,  boil  the  ginger  and 
lemons  10  minutes,  in  2 gallons  of  the  water ; the  sugar 
and  cream  of  tartar  dissolve  in  cold  water,  mix  all,  and 
add  3 pint  of  good  yeast ; ferment  over  night,  strain  and 
bottle  in  the  morning. 

This  is  a valuable  recipe  for  a cooling  and  refreshing 
beverage.  It  is  recommended  to  persons  suffering  with 
dyspepsia  or  sick  headache. 

GINGER  POP. — Water,  5|  gals. ; ginger  root, 
braised,  j lb.;  tartaric  acid,  i oz. ; white  sugar,  lbs.; 
whites  of  3 eggs,  well  beaten  ; lemon  oil,  1 teaspoonful ; 
yeast,  1 gill. 

Boil  the  root  30  minutes  in  1 gallon  of  water,  strain  off, 
and  put  the  oil  in  while  hot  ; mix.  Make  over  night,  and 
in  the  morning  strain  and  bottle. 

GINGER  SNAPS. — Take  a pint  of  treacle,  and  3 
ozs.  of  butter  ; boil  together  ; when  cool,  add  2 ozs.  of 
ginger,  a tablespoonful  of  soda,  and  Hour  sufficient.  Boll 
thin  and  bake. 
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GINGER  WINE. — Alcohol,  1 quart;  best  ginger 
root,  braised,  1 oz.  ; cayenne,  5 grains ; tartaric  acid,  1 
drachm  ; let  it  stand  1 week  and  filter.  Then  add  l gallon 
of  water  in  which  1 lb.  of  sugar  has  been  boiled.  Mix  when 
cold.  Colour  with  cochineal  and  alum,  previously  made. 

This  wine  is  very  wholesome,  and  a gallon  of  it  will  not 
cost  more  than  a pint  of  many  wines  sold  for  medicinal 
purposes.  Let  a man,  having  a bad  cold,  drink  half  a pint 
of  this  wine  hot,  on  going  to  bed,  bathing  his  feet  in  hot 
water,  15  minutes,  and  cover  up  warm,  and  sweat  until 
morning ; then  wash  the  body  with  cool  water,  rubbing 
briskly  with  a coarse  dry  towel  for  5 minutes,  and  he  will 
be  free  from  his  cold.  Women  and  children  should  take 
less  in  proportion  to  age  and  strength.  Women  in  a weakly 
state,  with  little  appetite,  and  spare  in  flesh,  from  indiges- 
tion, will  find  entire  relief  by  taking  half  a wineglassful  of 
this  wine  a little  before  meals,  for  a month  or  two,  accord- 
ing to  their  improved  condition. 

GOLD  CAKE. — Yolks  of  1 doz.  eggs  ; flour,  5 cups  ; 
white  sugar,  3 cups  ; butter,  1 cup  ; cream  or  sweet  milk, 
1 \ cups  ; soda,  \ teaspoonful ; cream  of  tartar,  1 teaspoon- 
ful. Bake  in  a deep  loaf  pan. 

Beat  the  eggs  with  the  sugar,  having  the  butter  softened 
by  the  fire  ; then  stir  it  in  ; put  the  soda  and  cream  of  tar- 
tar into  the  cream  or  milk,  stirring  up  and  mixing  all  to- 
gether ; then  sift  and  stir  in  the  flour. 

The  gold  and  silver  cakes  dropped  as  directed  in  the 
“Marbled  Cake,”  give  another  variety. 

GOOSEBERRIES,  to  preserve.  The  same  as  Dam- 
sons, which  see. 

GOOSEBERRY  VINEGAR.— Take  3 gallons  of 
water,  and  4 quarts  of  gooseberries  braised,  place  the  whole 
in  a tub  for  3 days,  stir  often  ; strain  off,  and  add  to  every 
gallon  of  liquor  1 lb.  of  coarse  sugar  ; pour  the  whole  into 
a barrel  with  a toast  and  yeast.  (The  strength  can  be  in- 
creased to  almost  any  required  degree,  by  adding  more 
fruit  and  sugar.)  It  must  be  placed  in  the  sun,  and  the 
bung-hole  covered  as  before  mentioned. 
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GOOSEBERRY  WINE.— Gather  gooseberries  in  a 
dry  season,  when  half  ripe,  pick  and  bruise  them  in  a tub 
with  a wooden  mallet,  for  metal  is  not  proper  ; take  a peck 
of  gooseberries ; put  them  into  a horse  hair  cloth,  and 
press  them  much,  without  breaking  the  seeds  : add  to  this 
pressed  juice  the  other  in  the  tub  ; add  to  every  gallon  3 
lbs  of  sugar,  stir  together  till  all  the  sugar  is  dissolved,  and 
then  put  it  in  a vessel,  which  must  be  filled  with  it.  If 
the  vessel  holds  about  10  gallons,  it  must  stand  a fortnight 
or  8 weeks  ; to  settle  in  a cool  place  : draw  off  the  wine 
from  the  lees.  Then  return  the  clear  liquor  into  the  ves- 
sel; and  let  it  stand  3 months,  if  the  cask  is  about  3 gal- 
lons ; or  between  4 and  5 months,  if  it  be  20  gallons,  and 
bottle  it.  This  wine  will  improve  every  year,  and  keep 
good  for  many  years, 

GOOSE,  to  roast. — Take  a few  sage-leaves  and  2 or 
3 onions,  and  chop  them  very  fine.  Mix  them  with  a large 
piece  of  butter,  2 spoonfuls  of  salt,  and  1 of  pepper.  Put 
this  into  the  goose,  spit  it,  and  lay  it  down  to  the  fire. 
Singe  it,  and  dust  it  with  flour,  and  when  thoroughly  hot, 
haste  it  with  fresh  butter  till  it  is  a fine  froth,  and  a nice 
brown.  A large  goose  will  require  an  hour  and  a half  be- 
fore a good  fire,  and  when  it  is  done,  dredge  and  baste  it, 
pull  out  the  spit,  and  pour  in  a little  boiling  water.  Serve 
with  gravy,  and  apple  sauce. — Some  people  add  yolks  of 
eggs  to  the  stuffing. 

GRAPE  WINE. — Freshly  picked  ripe  grapes,  20 
lbs. ; put  them  into  a stone  jar,  and  pour  over  them  6 qts. 
of  boiling  soft  water  ; when  sufficiently  cool,  squeeze  them 
thoroughly  with  the  hand  ; let  them  stand  3 days  on  the 
pomace,  then  squeeze  out  the  juice  and  add  10  lbs.  of 
crushed  sugar,  and  let  it  remain  a week  longer  in  the  jar  ; 
then  skim,  strain  and  bottle  tight. 

Let  it  remain  in  the  jar  until  it  is  fit  to  be  bottled.  This 
wine  is  very  suitable  for  medical  and  sacramental  purposes, 
being  free  from  the  adulteration  which  so  much  abounds  in 
nearly  all  wines. 

GRAVY, for  a Turkey  or  Fowl. — Take  1 lb.  oflcan 
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beef,  hack  and  flour  it ; put  a piece  of  butter  as  big  as  an 
eng  into  a stevvpan  ; when  melted,  put  in  your  beef,  fry  it 
on  all  sides  a little  brown,  pour  in  3 pts.  of  boiling  water  ; 
a bundle  of  sweet  herbs,  2 blades  of  mace,  3 cloves,  12 
whole  pepper-corns,  a piece  of  carrot,  a crust  of  bread 
toasted  brown  ; cover  it  close,  and  boil  it  till  reduced  to 
about  a pint,  or  less  ; season  it  with  salt,  and  strain  it  off. 

GRAVY  SOUP. — Take  the  bones  of  a rump  of  beef, 
a piece  of  the  neck,  and  boil  all  the  goodness  from  them  ; 
strain  it  off,  take  a piece  of  butter,  put  it  into  a stewpan, 
brown  it,  and  add  to  it  an  onion  stuck  with  cloves,  some 
fresh  celery,  cos  lettuce,  chervil,  endive,  spinach,  turnips, 
and  carrots  ; season  it  with  pepper,  salt,  and  cloves,  and 
boil  ail  together  ; put  in  sippets  of  bread  dried  by  the  fire, 
and  a glass  of  port  wine.  Serve  it  up  with  a French  roll 
toasted,  and  laid  in  the  middle.  If  in  season,  add  green 
peas,  tops  of  asparagus,  and  button  onions  steamed,  &c. 

Spring  Soup  and.  Soup  Julien  are  the  same  as  the  above, 
omitting  the  lettuce  and  chervil  for  the  latter  ; the  former 
is  named  from  the  season  when  carrots  and  turnips  are  to 
be  had. 

GREEN  GAGES,  to  preserve. — Take  the  gages 
when  nearly  ripe ; cut  the  stalks  about  j inch  from  the 
fruit ; put  them  into  cold  water,  with  a lump  of  alum 
about  the  size  of  a walnut ; set  them  on  a slow  fire  till 
they  come  to  simmer  : take  them  from  the  fire,  and  put 
them  into  cold  water  ; drain  and  pack  them  close  into  a 
preserving  pan  ; pour  over  them  enough  of  clarified  sugar 
to  cover  them  ; simmer  them  2 or  3 minutes  ; set  them  by 
in  an  earthen  pan  till  next  day,  then  drain  the  gages,  and 
boil  the  syrup  with  more  sugar  till  quite  thick  ; put  in  the 
gages  and  simmer  them  3 minutes  more,  and  repeat  it  for  2 
days  ; then  boil  some  clarified  sugar  ; place  the  gages  into 
glasses,  and  pour  the  syrup  over,  and  when  cold  tie  over  a 
bladder,  and  upon  that  a leather,  and  should  any  be  want- 
ed for  drying,  drain  and  dry  them  on  a wire  sieve,  in  a 
stove  or  slow  oven.  Apricots  or  egg-plums  may  be  done  in 
the  same  manner. 
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GREEN  GOOSE,  with  Green  Sauce. — Roast  the 
goose,  and  make  a sauce  thus  : ^ pint  of  sorrel  juice,  a 
spoonful  of  white  wine,  a little  nutmeg,  and  some  grated 
bread ; boil  it  over  a gentle  fire,  and  sweeten  it  with 
pounded  sugar  ; let  your  goose  have  a good  froth  on  it 
before  you  take  it  up  : put  some  good  strong  gravy  in  the 
dish,  and  the  same  in  a boat.  Garnish  with  lemon. 

GREEN  PEAS,  to  boil. — Put  them  into  as  much  boil- 
ing water  as  will  cover  them,  with  a few  leaves  of  mint. 
Throw  in  a piece  of  butter  as  big  as  a walnut,  and  stir 
them  about ; when  they  are  enough,  strain  them  off,  and 
sprinkle  on  a little  salt ; shake  them  till  the  water  drains 
off,  and  send  them  to  the  table  with  melted  butter. 

GREEN  PEAS,  to  keep  till  Christinas.  — Take 
young  peas,  shell  them,  throw  them  into  a cullender  to 
drain,  lay  a cloth  4 or  5 times  double,  spread  them  there- 
on ; dry  them  well,  fill  your  bottles,  and  cover  them  wit! 
mutton  suet  fat ; when  a little  cool,  fill  the  necks  almos 
to  the  top,  cork  them,  tie  a bladder  and  a leather  over 
them,  and  set  them  in  a dry  place. 

GRIDDLE  CAKES,  of  unbolted  Wheat. — Unsifted 
wheat,  1 quart ; salt,  1 teaspoonful.  Mix  with  water,  or 
sweet  milk,  in  which  is  dissolved  a teaspoonful  of  salera- 
tus.  Sour  milk  and  saleratus  are  not  as  good  for  unsifted 
as  for  fine  flour.  These  are  better  and  more  wholesome 
cakes  than  buckwheat. 

GRIDDLE  CAKES,  Best  Rice. — Soak  cold  boiled 
rice  in  a pint  of  water  or  milk  6 or  7 hours  ; then  add  1 qt, 
of  milk,  and  stir  1 qt.  of  flour  into  the  rice  and  milk,  2 egga 
well-beaten,  5 teaspoonful  of  saleratus,  and  a teaspoonful 
of  salt,  dissolved  in  a little  hot  water.  Baked  on  a grid- 
dle, or  baking-pan. 

Stale  or  rusked  bread  in  fine  crumbs,  is  very  nice  made 
into  griddle  cakes,  as  above,  or  they  can  be  mixed  with  the 
rice.  The  rice  must  be  salted  when  boiled. 

GROUND  RICE  MILK.— Put  a spoonful  of  ground 
rice  to  3 pints  of  milk,  add  cinnamon  and  nutmeg.  Sweet- 
en to  your  taste. 
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HADDOCK  and  'WHITINGS,  to  dry.— Take  had- 
dock of  2 or  3 lbs.  weight ; take  out  the  gills,  eyes,  and 
entrails,  and  remove  the  blood  from  the  back-bone.  Wipe 
them  dry,  and  rub  some  salt  into  their  bodies,  and  put 
some  into  the  eyes.  Lay  them  on  a board  for  a night, 
hang  them  up  in  a dry  place,  and  after  3 or  4 days,  they 
will  be  fit  to  eat ; skin  and  rub  them  with  egg,  and  strew 
crumbs  ever  them.  Lay  them  before  the  fire,  and  baste 
with  butter  until  brown  enough.  Serve  with  egg  sauce. 

Whitings,  if  large,  may  be  clone  the  same  way. 

HAM,  to  boil. — A ham  requires  much  water;  put  it 
into  cold  water,  and  let  it  simmer  2 hours  ; allow  a quar- 
ter of  an  hour  to  every  pound  ; by  this  means  it  will  eat 
tender. 

A dry  ham  should  be  soaked  in  water  over  night ; a 
green  one  does  not  require  soaking.  Let  them  be  cleaned 
before  you  dress  them. 

Before  a ham  is  sent  to  table,  take  off  the  rind  and 
sprinkle  it  over  with  bread-crumbs,  and  crisp  it  with  a sal- 
amander. 

HAMS,  to  choose. — The  best  have  a short  shank.  If 
you  put  a knife  under  the  bone  of  a ham,  and  if  it  come  out 
clean,  and  smell  well,  it  is  good  ; but  if  it  be  daubed  and 
smeared,  and  has  a disagreeable  smell,  do  not  buy  it. 

HAMS,  to  cure. — To  every  100  lbs.,  take  best  coarse 
salt,  8 lbs.  s saltpetre,  2 ozs. ; brown  sugar,  2 lbs. ; potash, 
1 1 ozs. ; and  water,  4 gals.  Mix,  and  pour  the  brine  over 
the  rrieat,  after  it  has  lain  in  the  tub  for  some  2 days.  Let 
hams  remain  6 weeks  in  the  brine,  and  then  dry  several 
days  before  smoking.  I have  generally  had  the  meat 
rubbed  with  fine  salt,  when  it  is  packed  down. 

The  meat  should  be  perfectly  cool  before  packing.  The 
potash  keeps  it  from  drying  up  and  becoming  hard. 

HAMS,  to  cure. — First  beat  them  well,  then  mix  ^ 
peck  of  salt,  3 ozs.  of  saltpetre,  l oz.  of  sal  prunella,  and  5 
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lbs.  of  coarse  salt.  Rub  the  bams  well  with  this,  and  lay 
the  remainder  on  the  top.  Let  them  lie  3 days,  and  then 
hang  them  up.  Put  as  much  water  to  the  pickle  as  will 
cover  the  hams,  adding  salt  till  it  will  bear  an  egg,  and 
then  boil  and  strain  it,  Next  morning  put  in  the  hams, 
and  press  them  down  so  that  they  may  be  covered.  Let 
them  lie  for  a fortnight,  dry  them,  and  rub  them  well  with 
bran.  The  above  ingredients  are  sufficient  for  3 middling 
sized  hams. 

HAM,  Essence  of. — Cut  3 lbs.  of  lean  ham  into  pieces 
an  inch  thick  ; lay  them  in  a stew-pan,  with  slices  of  carrots, 
parnsips,  and  3 onions,  cut  thin  ; Stew  them  till  they  stick 
to  the  pan,  but  not  burn.  Pour  on  some  strong  veal  gravy 
by  degrees  ; some  fresh  mushroom  or  mushroom  powder, 
truffles  and  morels,  cloves,  basil,  parsley,  a crust  of  bread 
and  a leek.  Cover  it  close,  and  when  it  has  simmered  to  a 
good  thickness  and  flavour,  strain  it  off. 

HAMS,  nigh-flavoured.— Hang  the  ham  for  3 or  4 
days  : 1 oz.  of  saltpetre,  | lb.  of  bay-salt,  about  as  much 
common  salt,  and  coarse  sugar,  and  a quart  of  porter,  mix- 
ed, and  boiled  together,  and  poured  hot  upon  the  ham. 
Turn  it  twice  a day  in  the  brine  for  18  days  ; if  a large  ham 
for  20  to  24.  Add  at  pleasure,  of  white  pepper  and  all- 
spice, 1 oz.  each,  powdered  fine.  When  taken  from  the 
pickle,  wipe  it  thoroughly  dry,  cover  it  with  bran,  and 
smoke  it  for  3 weeks  or  a month. 

HAM  RELISH. — Finely  mince  ^ lb.  of  ham,  2 eggs, 
a little  crumb  of  bread,  a tablespoonful  of  cream,  a little 
butter,  salt,  mace,  and  pepper.  Fiy  carefully  all  together, 
or  boil  in  a small  bag.  Place  between  toasted  bread. 

HAMS,  SMOKED  MEAT,  &c.,  to  keep  for  Years.— 
Pack  them  in  pulverized  charcoal.  No  matter  how  hot 
the  weather,  nor  how  thick  the  flies  ; hams  will  keep  as 
sweet  as  when  packed,  for  years.  The  preservative  quality 
of  charcoal  will  keep  them  till  charcoal  decays. 

HARE,  to  broil. — Skin  and  wash  it  well,  and  then 
soak  2 hours  in  water  ; if  old,  lard  it,  which  will  make  it 
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tender,  as  also  will  soaking  it  in  vinegar.  If  put  into 
vinegar,  it  should  be  put  in  water  afterwards.  Put  a large 
relishing  stnthng  into  the  belly,  and  sow  it  up.  Baste  it 
well  with  milk  till  half  done,  then  with  butter.  If  the 
blood  has  settled  in  the  neck,  soaking  the  part  in  warm 
water,  and  putting  it  to  the  fire  warm,  will  remove  it,  if 
vou  also  nick  the  skin  here  and  there  to  let  it  out.  The 
hare  should  be  kept  at  a distance  from  the  fire  at  first. 
Serve  with  a tine  troth,  rich  gravy,  melted  butter,  and  cur- 
rant-jelly sauce  ; the  gravy  in  the  dish.  For  stuffing,  use 
the  liver,  an  anchovy,  some  fat  bacon,  a little  suet,  herbs, 
pepper,  salt,  nutmeg,  a little  onion,  crumbs  of  bread,  and 
an  egg  to  bind  it  all.  The  ears  must  be  nicely  cleaned  and 
singed.  They  are  reckoned  a dainty. 

HARE,  to  hash. — Cut  up  your  hare,  put  it  into  a 
stewpan,  with  some  good  gravy,  a gill  of  red  wine,  shred 
lemon-peel,  and  a bundle  of  sweet  herbs  ; let  it  stew  for 
an  hour,  add  forcemeat  balls,  and  the  yolks  of  12  hard- 
boiled  eggs,  with  truffles,  and  morels,  Give  them  a boil 
up,  take  out  the  herbs,  place  the  hare  on  the  dish,  and 
pour  your  gravy  over  it,  Garnish  with  sliced  lemon  and 
barberries. 

HARE,  to  jug. — Case  the  hare,  and  turn  the  blood 
into  the  jug.  Cut  the  hare  to  pieces.  Cut  f lb.  of  fat 
bacon  in  thin  slices.  Pour  upon  the  blood  a pint  of  strong 
old  pale  beer ; put  into  the  jug  a middling-sized  onion, 
stuck  with  a few  cloves,  and  a bunch  of  sweet  herbs  ; hav- 
ing seasoned  the  hare  with  pepper,  salt,  nutmeg,  and  lemon 
peel  grated,  put  in  the  meat,  a layer  of  hare,  and  a layer 
of  bacon.  Stop  the  jug  close,  that  the  steam  may  be  kept 
in  ; put  the  jug  into  a kettle  of  water,  over  the  fire,  and 
let  it  stew  3 hours,  strain  off  the  liquor,  and  thicken  with 
burnt  batter  ; serve  hot,  garnish  with  lemon  sliced. 

HARE,  to  stew — Beat  it  with  a rolling-pin  in  its 
own  blood.  Cut  it  into  pieces  and  fry  them.  Stew  them 
with  a quart  of  strong  gravy,  pepper  and  salt,  till  tender. 
Thicken  with  butter  and  flour.  Serve  it  up  in  its  gravy, 
with  sippets  in  the  dish,  and  lemons  sliced  for  garnish. 
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HARE  PIE. — Cut  the  hare  in  pieces,  break  the 
hones,  and  lay  them  in  the  pie  ; lay  on  forcemeat-halls, 
sliced  lemon  and  butter,  and  close  it  with  the  yolks  of  hard 
eggs. 

HARES  AND  RABBITS. — Hares  are  in  season 
from  October  to  March.  A hare  when  newly  killed,  is 
stiff  and  whitish  ; when  stale  the  body  is  limber,  and  the 
flesh  in  many  parts  blackish.  If  the  hare  be  old,  the  claws 
are  wide  and  ragged ; if  young,  smooth,  and  the  ears  will 
tear  like  a piece  of  brown  paper.  To  discover  a real  lever- 
et, feel  near  the  foot  on  its  fore-leg,  if  a nob  or  small  bone 
is  found  there,  it  is  a true  leveret ; if  not,  it  is  a hare. 
Leverets  are  in  season  from  April  to  September.  Rabbits 
may  bo  known  by  the  same  signs  as  the  hare,  and  are, 
either  wild  or  tame  ; in  season  the  whole  year. 

HARE  SOUP. — Cut  a large  hare  in  pieces,  put  it 
into  an  earthen  jar,  with  3 blades  of  mace,  2 large  onions, 
a little  salt,  a red  herring  or  2 anchovies,  6 large  morels,  a 
pint  of  red  wine,  and  3 quarts  of  water.  Bake  it  3 hours 
in  a quick  oven,  and  strain  the  liquor  into  a stewpan  : put 
in  I lb,  of  French  barley,  ready  boiled  ; scald  the  liver  and 
rub  it  through  a sieve  with  a wooden  spoon  ; put  it  in  the 
soup,  place  it  on  the  fire,  and  stir  till  near  boiling.  Put 
some  toasted  bread  into  the  tureen,  and  pour  the  soup 
on  it, 

HARROGATE  BUNS. — Flour,  lib.;  currants  and 
powdered  loaf  sugar,  j-  lb.  of  each  ; 2 eggs  and  a little 
lemon  peel ; butter,  beaten  to  a cream,  j lb. , adding  to 
it  the  eggs  ; beat  the  whole  to  a nice  thick  cream  ; add  a 
teaspoonful  of  baking  powder.  Bake  in  a moderate  oven. 

HARTSHORN  JELLY. — Take  a gallipot  with 
hartshorn,  fill  it  with  spring  water,  tie  a double  paper  over 
it,  and  set  it  in  an  oven.  In  the  morning  take  it  out,  run 
it  through  a jelly-bag,  season  with  juice  of  lemons,  refined 
sugar,  and  the  whites  of  8 eggs  beaten.  Boil  it  and  run  it 
through  a jelly-bag  again  into  the  jelly  glasses.  Put  a bit 
of  lemon  peel  into  the  bag. 


HAS 


HOW  TO  COOK. 


HON  61 


HASH,  very  good. — Peel  6 large  tomatos,  and  1 
nion,  and  slice  tliern.  Add  a spoonful  of  sugar,  salt  and 
epper,  and  a bit  of  butter  the  size  of  a hen’s  egg,  and  half 
pint  of  cold  water.  Shave  up  the  meat  into  small  bits, 
s thin  as  thick  pasteboard.  Dredge  dour  over  it,  say  two 
caspoonfuls  or  a little  less.  Simmer  the  meat  with  all 
he  rest  for  1 hour,  and  then  serve  ; it  is  very  fine. 

Dried  tomatos  can  be  used.  When  you  have  no  toma- 
>s,  make  a gravy  with  water,  pepper,  salt,  and  butter, 
r cold  gravy  : slice  an  onion  into  it,  add  tomato  ketchup, 
! or  3 spoonfuls),  and  then  prepare  the  meat  as  above, 
nd  simmer  it  in  this  gravy  1 hour. 

HEN  PIE. — Cut  a hen  in  pieces,  and  lay  them  in 
le  pie  ; add  forcemeat  balls,  sliced  lemon,  and  butter,  and 
-ose  it  with  the  yolks  of  hard  eggs  ; let  the  paste  be  thick- 
red  with  eggs. 

OO 

HERRINGS,  to  broil. — Clean  them  well,  dry  them  in 
cloth,  flour  them,  and  broil  them  to  a fine  brown.  Send 
lem  to  table  with  plain  butter,  and  mustard. 

HERRINGS,  to  fry. — Clean  your  herrings,  takeout 
re  roes,  dry  them  and  the  herrings  in  a cloth,  flour 
rem,  and  fry  in  butter  to  a tine  brown  ; lay  them  before 
ie  fire  to  drain  ; slice  some  onions,  flour  them  and  fry 
lem,  and  dish  up  the  herrings,  garnish  them  with  roes, 
id  onions,  and  send  them  up  hot  with  butter  and  mustard. 

HOG’S  FEET  and  EARS,  Ragout. — If  they  are 
iw  or  soused,  boil  till  they  are  tender,  cut  them  into  bits 
inches  long,  and  a 1 inch  thick:  Put  them  into  a stew- 

in,  with  l pint  of  good  gravy,  a glass  of  white  wine,  a 
iece  of  butter  rolled  in  flour,  pepper,  salt,  a good  deal  of 
ustard,  and  .}  an  onion.  Stir  all  together  till  it  is  of  a 
ie  thickness,  and  pour  it  on  the  meat. 

HONEY,  Domestic. — Brown  sugar,  10  lbs.;  water, 
lbs.;  cream  of  tartar,  2 ozs.;  strong  vinegar,  2 taldc- 
loonfnls  ; the  white  of  1 egg  well  beaten  ; bees’  honey,  \ 
; Lubin’s  extract  of  honeysuckle,  10  drops.  First  put 
ie  sugar  and  water  into  a pan  on  the  fire  ; and  when  luke- 
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warm,  stir  in  the  cream  of  tartar  and  vinegar  ; add  the  egg 
gradually  ; and  when  the  sugar  is  nearly  melted  put  in  the 
honey  and  stir  until  it  boils,  take  it  off,  let  it  stand  a few 
minutes,  then  strain,  then  add  the  extract  of  honeysuckle, 
let  it  stand  over  night.  This  resembles  candied  honey, 
and  is  very  good.  Or  it  may  be  made  thus  ; — 

Good  common  sugar,  5 lbs. ; water,  1 quart  ; gradually 
bring  it  to  a boil,  skimming  well  : when  cool,  add  1 lb. 
bees’  honey  and  4 drops  of  peppermint  essence. 

For  a better  article,  use  white  sugar  and  5 lb.  more 
honey.  If  you  want  the  ropy  appearance  of  bees’  honey, 
put  into  the  water  5 oz.  of  alum. 

HORSERADISH  SAUCE.— Take  a teaspoonful  of 
made  mustard  ; mix  it  well  with  2 tablespoonfuls  of  vine- 
gar, a wineglassful  of  cream,  and  a little  salt  ; grate  into 
the  mixture  as  much  horseradish  as  will  make  it  thick. 

HOTCH-POTCH.— Take  5 or  6 lbs.  of  beef;  put  it 
in  a pan  with  6.3  quarts  of  soft  water,  and  2 onions  ; boil 
slowly  till  the  beef  is  nearly  enough  ; then  put  in  the  scrag 
of  a neck  of  mutton,  and  boil  till  the  broth  is  very  good  ; 
add  bread  crumbs,  carrots,  and  turnips,  having  previously 
boiled  the  carrots  to  neutralize  their  taste  ; also  add  peas 
previously  steeped,,  say  2 quarts  ; but  take  the  meat  out 
first  ; cut  the  mutton  into  chops,  (for  it  will  take  no  more 
boiling  than  the  peas, ) and  put  it  in  with  sweet  herbs  shred 
very  small,  and  salt  to  your  taste. 

HUNTER’S  PUDDING.— Mix  1 lb.  of  good  beef  suet 
shred  fine,  with  1 lb.  of  fine  flour,  fib.  of  currants,  fib.  of 
raisins,  stoned  and  shred,  4 eggs,  a little  grated  lemon- 
peel,  sugar,  and  brandy.  Mix.  Tie  it  up  in  a cloth,  and 
boil  2 hours.  Serve  it  up  with  sherry  and  melted  butter. 

I 

ICE  CREAM. — Fresh  cream,  f gallon  ; rich  milk, 
\ gallon  ; white  sugar  from  1 lb.  to  2 lbs.  to  the  gallon. 

Dissolve  the  sugar  in  the  mixture,  flavour  as  follows  ; — 
take  half  the  peel  from  a fresh  lemon,  and  steep  it  in  as 
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little  water  as  possible  ; add  this  to  the  mixture  ; no  flavour 
pleases  so  much  as  the  lemon  ; keep  the  same  proporton  for 
any  amount  desired.  The  juice  of  strawberries  or  rasp- 
berries  gives  a beautiful  colour  and  flavour  to  ice  creams  ; 
or  about  5 oz.  of  essence  or  extracts  to  a gallon,  to  suit 
the  taste.  Have  your  ice  well  broken  ; 1 quart  of  salt  to  a 
' bucket  of  ice. 

About  half  an  hour’s  stirring  and  occasionally  scraping 
down  and  beating  together,  will  freeze  it.  The  old-fashion- 
1 ed  freezer  which  turns  in  a tub  of  ice,  makes  smoother  and 
: nicer  ice  cream  than  all  the  patent  freezers,  and  the  plan  of 
using  genuine  cream  and  milk  gives  sufficient  profit. 

ICE  CREAM,  Cheap. — Milk,  6 quarts ; Oswego 
corn  starch,  5 lb.  Dissolve  the  starch  in  1 quart  of  milk, 

: mix  all  together  and  simmer  a little,  (not  boil. ) Sweeten 
and  flavour  to  suit  your  taste.  Or, 

Take  Irish  moss,  1 { oz. ; milk,  1 gallon.  Soak  the  moss 
in  cold  water  for  an  hour,  and  rinse  well  to  clear  oil'  sand 
and  a peculiar  taste  ; steep  it  for  an  hour  in  the  milk  just 
at  the  boiling  point  ; it  imparts  a rich  colour  and  flavour 
without  eggs  or  cream.  The  moss  may  be  steeped  twice. 

ICING  for  CAKES. — Have  ready  1 lb.  of  the  best 
white  sugar,  which  pound  well  and  sift,  put  it  into  a basin 
with  the  whites  of  3 eggs,  beat  well  together,  adding  the 
juice  of  6 lemons  ; beat  until  it  becomes  very  light  and 
hang3  in  flakes  from  the  spoon  ; if  it  should  be  rather  too 
stiff  in  mixing,  add  a little  more  white  of  egg  ; if  on  the 
' contrary,  too  soft,  a little  more  sugar. 

INDIAN  PUDDING,  to  bake. — Sweet  milk,  1 qt. ; 
butter,  1 oz. ; 4 eggs  well  beaten  ; Indian  meal,  1 teacup- 
ful ; raisins,  \ lb. ; sugar,  j lb. 

Scald  the  milk,  and  stir  in  the  milk  whilst  boiling  ; then 
let  it  stand  until  only  blood-warm,  and  stir  all  well  to- 
gether, and  bake  about  l.j  hours.  Eaten  with  sweetened 
1 cream,  or  Spreading  Sauce.. 

Indian  Pudding,  la  bail. — Indian  meal,  1 qt.,  with  a lit- 
tle salt  ; eggs  ; sour  milk,  1 cupful  ; saleratus,  1 teaspoon- 
ful ; raisins.  1 lb. 
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Scald  the  meal  with  the  salt  in  it ; when  cool  stir  in  the 
beaten  eggs  ; dissolve  the  saleratus  in  the  milk  and  stir  in 
also,  then  the  raisins  ; English  currants,  or  preserves  an- 
swer every  purpose,  and  are  very  nice  in  place  of  raisins. 
Boil  1 1 hour.  Eaten  with  sweetened  cream  or  any  of  the 
pudding  sauces.  Any  pudding  to  be  boiled  must  not  be 
put  into  the  water  until  it  boils,  and  taken  out  as  soon  as 
done. 

INDIA  PICKLE. — Chop  cabbage  fine,  leaving  out 
the  stalks,  3 or  4 onions,  a root  of  horse-radish  and  a 
couple  of  green  peppers  to  each  cabbage.  Soak  all  in  salt 
and  water  3 or  4 days.  Spice  some  vinegar  very  strong 
with  mace,  cloves,  allspice,  and  cinnamon.  Heat  it  scald- 
ing hot,  add  a little  alum  and  salt,  and  pour  it  on  the  cab- 
bage, onions,  and  pepper,  which  should  previously  have  all 
the  brine  drained  from  them.  This  pickle  will  be  lit  to  eat 
in  3 or  4 weeks.  , 

INSIPIDITY,  or  Flatness  to  prevent  in  Ale,  Spirits, 
or  Medicines. — Cork  the  bottle  tightly,  and  place  it  upside 
down  in  a vessel  of  water.  This  is  applicable  to  invalids 
who  are  advised  to  take  bottled  ale  or  porter,  and  who  can 
only  drink  a little  at  a time. 

IPSWICH  PUDDING,  to  make.— Steep  £ lb.  of  the 
crumb  of  white  bread,  sliced,  in  1 j pt.  of  cream,  or  grate 
the  bread  ; then  beat  i lb  of  blanched  almonds  very  fine, 
till  they  are  like  a paste,  with  a little  orange-flour  water  ; 
beat  up  the  yolks  of  8 eggs,  and  the  whites  of  4 : mix  all 
well  together  ; put  in  ,'(  lb.  of  white  sugar,  and  stir  in  a lit- 
tle melted  butter,  about  \ lb. ; lay  a sheet  of  puff-paste  at 
the  bottom  of  the  dish,  and  pour  in  the  ingredients.  Half 
an  hour  will  bake  it. 

IRISH  BEEF,  to  cure. — Put  to  20  lbs  of  beef,  1 oz. 
allspice,  I oz.  of  mace,  cinnamon,  and  nutmeg,  and  , oz. 
each  of  saltpetre  and  pepper  : mix  all  together,  and  add  as 
much  common  salt  as  will  well  rub  the  meat.  Put  it  in  a 
salting-pan  ; rub  it  with  more  salt  every  day  ; turn  it  in 
the  pickle,  and  rub  it  with  the  seasoning  that  settles. 
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When  it  has  remained  a month  in  pickle,  take  out  the  hone, 
and  boil  the  meat  in  its  own  liquor,  with  as  little  water  as 
will  cover  it.  It  may  be  stuffed  with  parsley,  and  is  to  be 
eaten  cold. 

IRISH  PANCAKES,  to  make—  Beat  8 yolks  and  4 
whites  of  eggs  ; strain  them  in  a pint  of  cream  ; add  gra- 
ted nutmeg,  and  sugar  to  your  taste  : sot  3 ozs.  of  fresh 
butter  on  the  lire  ; stir  it ; and  as  it  warms,  pour  it  to  the 
cream,  which  should  be  warm  when  the  eggs  are  put  to  it : 
then  mix  smooth  almost  3,  pint  of  dour  ; fry  the  pancakes 
very  thin,  the  first  with  a bit  of  butter,  but  not  the  others. 
Serve  several  on  one  another. 

IPISH  STEW,  to  make.— Cut  off  the  fat  of  part  of 
a loin  of  mutton,  and  cut  it  into  chops.  Pare,  wash,  and 
slice  very  thin  some  potatoes,  an  onion,  and  2 small  car- 
rots. Season  with  pepper  and  salt ; put  it  in  a stewpan,  just 
cover  with  water,  and  stew  gently  till  the  meat  is  tender,  and 
the  potatoes  are  dissolved  in  the  gravy.  It  may  be  made 
of  beef -steaks,  or  with  beef  and  mutton  mixed  together’. 

ISINGLASS  JELLY.  — Two  ozs.  of  American 
isinglass,  or  gelatine  ; 1 quart  of  boiling  water  ; 1J  pint  of 
sherry  wine  ; the  whites  of  3 eggs.  Soak  the  gum  in  cold 
water  j an  hour  ; then  take  it  from  the  water,  and  pour 
upon  it  the  boiling  water.  When  it  is  cool,  add  the  gra- 
ted rind  of  1 lemon,  ami  the  juice  of  2,  and  1 lb.  of  loaf 
sugar.  Then  beat  the  whites  of  the  eggs  to  a stiff  froth, 
and  stir  them  in,  and  let  the  whole  boil  till  the  egg  is  well 
mixed,  but  do  not  stir  while  it  boils.  Strain  through  a 
jelly-bag,  and  then  add  the  wine. 

Y ine  jelly  is  made  thus,  except  that  A pint  more  of  wine 
is  added. 

In  cold  weather,  a pint  more  of  water  may  be  added. 
This  jelly  can  lie  coloured  by  beet  juice,  saffron,  or  indigo, 
for  fancy  dishes. 

ISINGLASS  SIZE. — Isinglass,  1 part;  water,  100 
parts.  Boil  until  dissolved  and  of  a proper  thickness. 

ISLE  OF  WHITE  SAUCE.  - Soy,  port  wine, 
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brandy  or  spirit,  and  mnshroom  ketchup,  of  each  equal 
parts.  Mix,  and  let  them  stand  until  line. 

ITALIAN  CHEESE. — Scald  a pint  of  cream,  beat 
or  whip  it  very  smooth  ; add  the  juice  of  3 lemons,  and 
the  rinds  of  of  2 ; sweeten  as  you  like  ; let  it  drain  4 or  5 
hours  in  a cullender  ; then  turn  it  out. 

J 

JAUNG  MANGE. — Boil  an  ounce  of  isinglass  in  a 
little  more  than  half  a pint  of  water,  till  dissolved  ; strain 
it,  add  the  juice  and  a little  of  the  grated  rind  of  3 oran- 
ges, a gill  of  white  wine,  the  yolks  of  4 eggs,  beaten  and 
strained,  and  sugar  to  your  taste.  Stir  over  a gentle  lire 
till  it  just  boils,  and  then  strain  into  a mould. 

JELLIES,  without  Fruit. — Water,  1 pt.;  pulverized 
alum,  ^ oz. , and  boil  a minute  or  two  ; then  add  4 lbs.  of 
white  or  brown  sugar,  boil  5 minutes  longer,  strain  while 
hot ; and  when  cold  put  in  extract  of  vanilla,  strawberry, 
lemon,  &c.  as  much  as  will  suit  your  taste. 

Such  a jelly  so  much  resembles  that  made  from  the  fruit 
that  any  one  will  be  astonished. 

JELLY  CAKE. — Five  eggs;  sugar  1 cupful,  a lit- 
tlenutmeg  ; saleratus,  1 tea  spoonful ; sour  milk,  2 cupfuls ; 
flour,  sufficient. 

Beat  the  eggs,  sugar,  and  nutmeg  together  ; dissolve  the 
saleratus  in  the  milk,  and  mix  ; then  stir  in  the  flour  to 
make  only  a thin  batter,  like  pancakes  ; 3 or  4 spoonfuls  of 
the  batter  to  a common  round  tin  ; bake  in  a quick  oven. 
Three  or  four  of  these  thin  cakes,  with  jelly  between, 
form  one  cake,  the  jelly  being  spread  on  while  the  cake  is 
warm. 

JELLY  CAKE,  Boll. — Brown  sugar,  1|  cupful; 
3 eggs  ; sweet  skim  milk,  1 cupful ; flour,  2 cupfuls,  or  a 
little  more  only  ; cream  of  tartar  and  soda,  of  each  1 tea- 
spoonful ; lemon  essence,  1 teaspoonful. 

Thoroughly  beat  the  eggs  and  sugar  together  ; mix  the 
cream  of  tartar  and  soda  with  the  milk,  stirring  in  the  iia- 
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vour  also  ; now  mix  in  tlie  flour,  remembering  to  bake  soon, 
spreading  thin  upon  a long  pan  ; and  as  soon  as  done 
spread  jelly  upon  the  top  and  roll  up  ; slicing  off  only  as 
used  ; the  jelly  does  not  come  in  contact  with  the  fingers, 
as  in  the  last,  or  flat  cakes. 

JOHNNY  CAKE. — A quart  of  sour  or  butter-milk, 
a little  salt,  butter  half  the  size  of  an  egg,  corn-meal 
enough  for  a stiff  batter,  soda  a heaped  teaspoonful.  Add 
an  egg.  If  a richer  cake  is  desired,  2 eggs  and  a spoonful 
of  syrup,  or  sugar  should  be  used.  Bake  f of  an  hour. 

JUMBALLS. — Take  1 lb.  of  meal  and  dry  it;  1 lb. 
of  fine  sugar  ; and  mix  all  together  ; take  the  yolks  of  5 
eggs,  2 a gill  of  thick  cream,  as  much  as  will  make  it  a 
paste,  and  some  coriander  seeds  ; lay  them  on  tins  and 
prick  them  ; bake  in  a quick  oven,  having  wet  them  with 
a little  rose-water  and  refined  sugar  to  ice  them. 

K 

KETCHUP,  Currant. — Nice  fully  ripe  currants,  4 
lbs. ; sugar,  1 ^ lb. ; cinnamon,  ground,  1 tablespoonful ; 
salt,  with  ground  cloves  and  pepper,  of  each  1 teaspoonful ; 
vinegar,  1 pint. 

Stew  the  currants  and  sugar  until  quite  thick  ; then  add 
the  other  ingredients,  and  bottle  for  use. 

K ETC H UP,  Mushroom. -Tut  the  mushrooms  in  layers 
with  salt  sprinkled  over  each  layer,  and  let  them  stand  24 
hours.  Then  strain  them,  and  to  2 quarts  put  3 ozs.  of 
cloves,  2 ozs.  of  pepper,  2 nutmegs.  Boil  .j  an  hour,  then 
add  a pint  of  wine,  or  stale  beer. 

KIDNEY,  Ilcast's,  to  roast.— Take  a beast  kidney 
with  a little  fat  on,  and  stuff  it  all  round,  season  it  with 
pepper  and  salt,  wrap  it  in  a Kell,  that  is  the  membrane  or 
net  which  covers  the  bowels,  and  put  it  upon  the  spit  with 
a little  water  in  the  dripping-pan  ; what  drops  from  the 
kidney  thicken  with  butter  and  flour  for  sauce. 

To  //»'  ' tin-  stuffing. — 'J  ake  a handful  of  sweet  herbs,  a 
fe\.  bread-crumb  , a little  beef-suet,  shred  line,  and  2 eg  'a, 
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(leave  out  the  whites)  mix  all  together  with  a little  nut- 
meg, pepper  and  salt ; stuff  the  Kidney  with  one  part  of 
stuffing,  and  fry  the  other  part  in  little  cakes  j so  serve 
it  up. 

L 

LAMB,  to  choose. — The  head  of  a lamb  is  good,  if 
the  eyes  are  bright  and  plump  ; but  if  they  are  sunk  and 
wrinkled,  it  is  stale.  If  the  vein  in  the  neck  of  the  fore 
quarter  appears  of  a fine  blue,  it  is  fresh ; but  if  it  be  green 
or  yellow,  it  is  stale.  In  the  hind-quarter,  if  there  be  a 
faint  disagreeable  smell  near  the  kidney,  or  if  the  knuckle 
be  very  limber,  it  is  not  good. 

LAMB,  BrOwn,  to  fricassee. — Cut  a hind-quarter  of 
lamb  into  thin  slices  ; season  them  with  pepper,  salt,  nut- 
meg, savory,  marjoram,  and  lemon  thyme  dried  and  pow- 
dered ; fry  them  briskly,  and  toss  the  lamb  up  in  a strong 
gravy,  a glass  of  red  wine,  a few  oysters,  some  forcemeat 
balls,  2 palates,  a little  burnt  butter,  and  an  egg  or  two,  or 
a bit  of  butter  rolled  in  flour  to  thicken  it.  Serve  all  up  in 
one  dish,  garnished  with  sliced  lemon. 

LAMB,  Fore-quarter  of,  Ragout. — Take  off  the 
knuckle,  cut  off  the  skin,  lard  it  with  bacon,  and  fry  it  to 
a nice  brown  ; put  into  a stewpan,  cover  witli  gravy,  a 
pint  of  fried  oysters  ; put  them  into  the  gravy,  with  2 
spoonfuls  of  port  wine,  a few  mushrooms,  and  a piece  of 
butter  rolled  in  flour.  Boil  all  together,  with  the  juice  of 
half  a lemon.  Lay  the  lamb  in  the  dish,  pour  the  sauce 
over  it,  and  send  it  to  table. 

LAMB'S  HEAD,  to  boil. — Wash  and  lay  it  in  warm 
water  : boil  the  heart,  lights,  and  part  of  the  liver.  Chop, 
and  flour  them,  put  them  into  gravy,  with  ketchup,  pep- 
per, salt,  lemon-juice,  and  a spoonful  of  cream.  Boil  the 
head  white,  lay  it  in  a dish,  and  the  mince-meat  round  it. 
Place  the  other  part  of  the  liver  fried  with  bits  of  bacon  on 
the  minced  meat,  and  the  brains  fried  in  small  cakes  round 
the  rim,  with  crisped  parsley  between.  Pour  melted  but- 
ter over  the  head,  and  garnish  u ith  lemon. 
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LAMB,  to  roast. — Lay  it  down  to  a clear  good  fire, 
that  will  want  little  stirring  ; baste  it  with  butter,  and 
dust  on  a little  flour  ; a little  before  you  take  it  up,  baste 
it  again  with  butter,  and  sprinkle  on  a little  salt,  and 
parsley  shred  fine.  Send  it  to  table  with  a salad,  mint 
sauce,  green  peas,  French  beans,  or  cauliflowers. 

LAMB,  Quarter  of,  forced.— Cut  a slit  in  a large 
leg  of  lamb,  and  take  out  the  meat  ; the  front  of  it  must 
not  be  defaced.  Chop  the  meat  small,  with  marrow,  beef- 
suet,  oysters,  an  anchovy,  an  onion,  sweet  herbs,  lemon  - 
lemon-peel,  beaten  mace,  and  nutmeg.  Beat  all  together 
in  a mortar,  stuff  the  leg  to  its  original  shape,  sew  it  up, 
rub  it  over  with  the  yolks  of  eggs,  and  roast  it  an  hour, 
basting  with  butter. 

Cut  the  loin  into  steaks,  season  them  with  pepper,  salt, 
nutmeg,  lemon-peel  cut  fine,  and  herbs.  Fry  them  in 
butter,  of  a fine  brown,  pour  out  the  butter,  put  in  a £ pint 
of  sherry,  and  \ pint  of  strong  gravy,  a -j  pint  of  oysters 
with  their  liquor,  some  mushrooms,  a spoonful  of  their 
pickle,  butter  rolled  in  flour,  and  the  yolk  of  an  egg  ; stir 
all  together  till  thick,  lay  the  leg  of  lamb  in  the  dish,  and 
the  loin  round  it  ; pour  the  sauce  over  it,  and  garnish  with 
lemon. 

LAMB’S  HEAD  and  PLUCK.— Boil  the  head  and 
pluck  $ hour  at  most,  the  heart  5 minutes,  the  fiver  and 
lights  j hour.  Cut  the  heart,  liver,  and  fights  into  small 
pieces  not  bigger  than  a pea.  Make  a gravy  of  the  liquor 
that  runs  from  the  head,  with  £ pint  of  the  liquor  in  which 
it  was  boiled,  a little  walnut-liquor  or  ketchup,  and  a little 
vinegar,  pepper,  and  salt.  Put  in  the  brains  and  the  hash- 
ed meat,  shake  them  well  together  in  the  liquor,  which 
should  be  only  as  much  as  will  wet  the  meat.  Pour  all 
upon  the  sippets  in  a soup  dish  ; and  having  grilled  the 
head  before  the  fire,  lay  it  open  with  the  brown  side  up- 
wards upon  the  hashed  fiver,  &c.  Garnish  with  sliced 
pickled  cucumbers,  and  slices  of  bacon  broiled. 

LAMB,  Leg  of,  to  boil. — A leg  oflamb,  if  boiled  as 
it  ought  to  be,  in  plenty  of  water,  may  be  dished  up  as 
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white  as  milk.  Send  it  to  table  with  stewed  spinach  ; and 
melted  butter,  or  caper  sauce. 

LAMB,  Leg  of,  with  the  fried  Loin  round  it. — Boil 
the  leg  in  a cloth,  very  white.  Cut  the  loin  in  steaks, 
beat  them,  and  fry  them  of  a line  brown,  after  which  stew 
them  a little  in  strong  gravy.  Put  the  leg  in  the  dish, 
and  lay  the  steaks  round  it.  Pour  on  the  gravy,  and  put 
spinach,  and  crisp  parsley  on  every  steak.  Clarnish  with 
lemon,  and  serve  with  stewed  spinach  and  melted  butter. 

Grass  Lamb  may  be  served  with  spinach,  cabbage,  broc- 
coli, or  any  other  suitable  vegetable. 

LAMB,  Loin  of,  to  fry. — Cut  the  loin  into  thin 
steaks  ; put  a very  little  pepper  and  salt,  and  a little  nut- 
meg on  them,  and  fry  in  fresh  butter  ; when  enough,  lay 
them  in  a dish  before  the  fire  to  keep  them  hot ; then,  for 
sauce,  pour  out  the  butter,  shake  a little  flour  over  the 
bottom  of  the  pan,  pour  in  f pint  of  boiling  water,  and  put 
in  a piece  of  butter  ; shake  all  together,  give  it  a boil  up, 
pour  it  over  the  steaks,  and  send  them  to  table. 

Note. — You  may  do  mutton  the  same  way,  and  add  2 
spoonfuls  of  walnut-pickle. 

LAMB  PIE. — Take  nice  steaks ; season  with  salt 
and  pepper  ; lay  them  in  the  pie  with  sliced  lamb’s  sweet 
breads,  savoury  balls,  and  oysters.  Lay  on  butter,  and 
close  the  pie. 

LAMB  on  VEAL  PIE,  Sweet. — Make  a good  crust, 
butter  the  dish,  and  lay  in  your  bottom  and  side  crust  ; 
cut  the  meat  into  small  pieces  ; season  with  a little  salt, 
mace  and  nutmeg  beaten  fine,  and  strewed  over  ; then  put 
a layer  of  meat,  and  strew  according  to  your  fancy  some 
currants  clean  washed  and  picked,  and  few  raisins  stoned, 
all  over  the  meat ; lay  another  layer  of  meat,  put  a little 
butter  at  the  top,  and  a little  water,  just  enough  to  bake 
it  and  no  more.  Have  ready  against  it  comes  out  of  the 
oven,  a white-wine  caudle  made  very  sweet,  and  send  it  to 
table  hot. 

LAMB  or  VEAL  PIE,  Savoury. — Make  a good 
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puff  paste  crust,  cut  the  meat  into  pieces,  season  with  pep- 
per, salt,  mace,  cloves,  and  nutmeg  finely  beaten  ; add  a 
few  sweetbreads  seasoned,  some  oysters  and  forcemeat 
balls,  hard  yolks  of  eggs,  and  the  tops  of  asparagus  2 inches 
long,  first  boiled  green  ; put  butter  all  over  the  pie,  put  on 
the  lid,  and  set  it  in  a quick  oven  an  hour  and  a half  ; then 
make  the  liquor  thus  : take  a pint  of  gravy,  the  oyster 
liquor,  a gill  of  port  wine,  and  a grated  nutmeg  : mix  all 
together  with  the  yolks  of  3 eggs  beaten,  and  stir  one  way 
all  the  time.  When  it  boils,  pom-  it  into  your  pie  ; put  on 
the  lid  ; send  it  hot  to  table. 

LAMB  SWEET  BREADS.  — Blanch  them,  and 
lay  them  in  cold  water  for  an  hour  ; put  them  in  a stew- 
pan,  with  a little  good  stock,  and  stew  them  half  an  hour, 
beat  3 eggs  well  in  a little  cream,  some  chopped  parsley, 
and  grated  nutmeg,  some  asparagns  tops  well  boiled,  or 
pease  that  have  been  boiled  once,  all  of  which  should  be 
put  in  last,  and  great  care  taken,  to  keep  it  stirring,  and 
not  let  it  boil. 

LAMB,  Whites  to  fricassee. — Half  roast  a leg  of 
lamb  ; when  cold,  cut  in  slices,  put  it  into  a stewpan,  with 
white  gravy,  shallot  shred  fine,  nutmeg,  salt,  and  shred  ca- 
pers ; boil  till  enough  : thicken  the  sauce  with  3 spoonfuls 
of  cream,  the  yolks  of  2 eggs,  and  a little  shred  parsley 
beaten  together  ; put  it  into  a stewpan,  and  shake  it  till  it 
is  thick,  but  do  not  let  it  boil ; if  not  thick  enough,  put  in 
a little  flour  and  butter.  Garnish  with  mushrooms,  oys- 
ters, and  lemon. 

LAMPREYS,  to  fry. — Bleed  them  and  save  the 
blood,  wash  them  in  hot  water,  to  take  off  the  slime,  cut 
them  in  pieces,  and  fry  them  in  butter,  sparingly  drain  out 
the  fat,  put  in  a little  sherry  -wine,  and  shake  the  pan  : 
season  with  whole  pepper,  nutmeg,  salt,  sweet  herbs,  a bay 
leaf,  a good  piece  of  butter  rolled  in  flour,  and  the  blood  ; 
cover  the  pan  close,  and  shake  often.  When  enough,  take 
them  up,  and  give  the  sauce  a quick  boil,  squeeze  in  a lit- 
tle lemon,  and  pour  the  sauce  over  the  fish.  Garnish  with 
lemon. 
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LAMPREYS,  to  stew. — Clean  the  fish  carefully, 
remove  the  cartilage  in  the  hack,  and  season  with  cloves, 
inace,  nutmeg,  pepper,  and  allspice  : put  them  into  a small 
stew-pan,  with  strong  beef  gravy,  port  wine,  Madeira  or 
sherry. 

Cover  close  ; stew  till  tender ; take  out  the  lampreys, 
and  boil  up  the  liquor  with  2 or  3 anchovies  chopped,  and 
some  flour  and  butter  ; strain  the  gravy  through  a sieve, 
and  add  lemon  juice  and  made  mustard.  Serve  with  sip- 
pets of  bread  and  horseradish. 

LARKS,  to  roast. — Truss  larks  with  their  legs 
across,  and  a sage-leaf  over  the  breast ; put  upon  a fine 
skewer,  and  between  every  lark  a piece  of  thin  bacon  ; tie 
the  skewer  to  a spit,  and  roast  at  a quick  fire.  Baste 
with  butter,  and  stew  over  them  crumbs  of  bread,  mixed 
with  Hour  ; fry  bread-crumbs  brown  in  butter ; lay  the 
lai'ks  round  the  dish  ; the  bread-crumbs  in  the  middle. 
Slice  orange  for  garnish,  with  good  gravy. 

LEG  OF  MUTTON,  Ragout. — Take  off  the  fat  and 
skin,  and  cut  the  meat  vei'y  thin  downwards.  Butter  the 
stewpan,  add  a little  flour,  put  in  the  meat,  half  a- lemon, 
half  an  onion  cut  small,  a blade  of  mace,  a bundle  of  sweet 
herbs.  Stir  it  a minute  or  two.  Then  put  in  a quarter 
of  a pint  of  gravy,  and  an  anchovy  minced,  mixed  with 
butter  and  flour.  Stir  it  for  G minutes,  and  then  dish 
it  up. 

LEMONADE.- — Dissolve  ^ lb.  of  loaf  sugar  in  1 qt. 
of  water,  and  boil  it  over  a slow  fire  ; 2 drs.  of  acetic  acid  ; 
4 ozs.  of  tartai'ic  acid  ; when  cold,  add  2d.  worth  of  essence 
of  lemon.  Put  one-sixth  of  the  above  into  each  bottle  filled 
with  water,  and  add  30  grains  of  carbonate  of  soda  ; cork 
it  immediately,  and  it  will  be  lit  ior  use. 

LEMONADE,  Portable. — Dry  loaf  sugar,  1 lb.;  rub 
it  finely  in  a mortar,  and  add  citric  acid,  5 oz. ; (tartaric 
acid  will  do, ) and  lemon  essence,  3 oz. , and  triturate  till 
all  is  ultimately  mixed,  and  bottle  for  use.  Dry  the  pow- 
der. 
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A tablespoonful  can  be  done  up  in  a paper  and  carried  in 
tbe  pocket ; added  to  \ pint  cold  water,  a most  excellent 
lemonade  will  be  obtained,  not  costing  a penny  a glass. 
This  can  be  made  sweeter  or  more  sour,  if  desired.  For  an 
effervescing  drink,  follow  the  directions  under  Persian 
Sherbet. 

LEMON  APPLE  PUDDING,  very  fine.— Take  6 
spoonfuls  of  grated  and  strained  apple,  3 lemons,  pulp, 
rind,  and  juice,  all  grated  ; melted  butter,  j lb.  Sugar  to 
the  taste.  Seven  eggs  well  beaten.  Mix  and  bake  with 
or  without  paste.  It  can  be  made  still  plainer  by  using  9 
spoonfuls  of  apple,  1 lemon,  two-thirds  of  a cupful  of  but- 
ter, and  3 eggs. 

LEMON  BEEP.— "Water,  30  gallons  ; ginger  root 
bruised,  6 ozs. ; cream  of  tartar,  £ lb. ; brown  sugar,  13  lbs. ; 
oil  of  lemon,  1 oz. ; or  5 oz.  of  the  oil  may  be  used,  6 good 
sized  lemons,  sliced  ; yeast,  1 h pint. 

Boil  the  ginger  and  cream  of  tartar,  20  minutes,  in  2 gal- 
lons of  water  ; strain  it  upon  the  sugar  and  oils,  or  sliced 
lemons,  then  increase  the  hot  water  to  30  gallons,  or  about 
70  degrees  of  heat ; work  the  yeast  into  a paste,  with  5 or 
G ozs.  of  flour.  Let  it  work  over  night,  strain  and  bottle 
for  use.  This  will  keep  20  days. 

LEMON  CHEESECAKES. — Take  6 ozs.  of  sifted 
sugar,  the  same  of  butter ; gently  melt  it,  then  add  the 
rinds  of  4 lemons,  shredded  fine,  the  yolks  of  4 eggs,  the 
juice  of  2 lemons,  some  blanched  almonds  pounded,  2 Savoy 
biscuits,  and  a large  glass  af  brandy  ; mix  it  well  and  put 
it  in  a paste. 

LEMON  CREAM. — Take  the  juice  of  5 lemons,  f 
pint  of  water,  1 lb.  of  refined  sugar  beaten  fine,  the  whites 
of  0 eggs,  and  the  yolk  of  1 beaten  well ; mix  all  together, 
strain  it,  and  set  it  on  a gentle  fire,  stirring  it  all  the  while, 
skirn  it  clean  ; put  into  it  the  peel  of  1 lemon  when  it  is 
very  hot,  but  riot  boiling,  take  out  the  lemon-peel,  and  put 
it  into  China  dishes. 

LEMON  MINCE-MEAT. — Squeeze  2 lemons,  and 
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boil  the  out-side  till  quite  tender,  then  beat  it  to  a mash  ; 
add  to  it  lb.  of  suet,  l lb.  of  currants,  4 large  apples, 
chopped,  3 lb.  of  sugar,  a little  brandy,  and  the  juice  of  the 
lemons.  It  is  ready  to  use  as  soon  as  made. 

LEMON  PICKLE. — Cut  6 or  8 lemons  into  half 
quarters,  put  on  them  8 cloves  of  garlic,  2 ozs.  of  horse- 
radish, sliced  thin,  2 ozs.  of  flour  of  mustard  ; nutmeg, 
cloves,  mace,  and  cayenne,  of  each  |oz.;  1 lb.  of  salt,  and 
2 qts.  of  vinegar.  Stew  all  the  ingredients  together  in  a 
stone  jar,  over  a hot  hearth,  or  in  a kettle  of  boiling  water, 
for  f of  an  hour  ; then  set  it  by,  and  stir  it  noth  a wood- 
en spoon  every  day  for  6 weeks  ; then  put  It  into  bottles. 

The  jar  should  be  kept  close  covered,  and  the  bottles 
well  tied  down. 

LEMON  PIE.  — One  lemon;  water,  1 cupful; 
brown  sugar,  1 cupful ; flour,  2 tablespoonfuls  ; 5 eggs  ; 
white  sugar,  2 tablespoonfuls. 

Grate  the  rind  of  the  lemon,  squeeze  out  the  juice,  put 
all  together  and  add  the  water,  sugar,  and  flour,  working 
the  mass  into  a smooth  paste  ; beat  the  eggs  and  mix  with 
the  paste,  saving  the  whites  of  2 of  them  ; make  2 pies,  ba- 
king with  no  top  crust ; while  these  are  baking,  beat  the 
whites  of  the  two  eggs,  saved  for  that  purpose,  to  a stiff 
froth  and  stir  in  the  white  sugar  ; when  the  pies  are  done, 
spread  this  frosting  evenly  over  them,  and  set  again  in 
the  oven  and  brown  slightly. 

LEMON  PUFFS.— Take  1£  lb.  of  refined  sugar 
beaten  and  sifted,  grate  the  rinds  of  2 lemons,  and  mix 
them  with  the  sugar,  then  beat  up  the  whites  of  3 eggs,  and 
mix  them  with  the  sugar  and  lemon-peel ; beat  them  together 
an  hour,  make  them  up  in  what  form  you  please  ; and  set 
them  in  a moderate  oven. 

LEMON  SHERBET.— The  fragrant  essence  of  the 
rind  of  3 or  4 lemons  is  thus  obtained  : — Free  from  specks 
the  outer  rind  of  the  fruit,  break  oft  a large  piece  of  loaf 
sugar,  and  rub  the  lemon  on  it  till  the  yellow  rind  is  com- 
pletely absorbed  ; loaf  sugar,  juice  of  3 or  4 lemons  ; wa- 
ter, 1 quart. 
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LEXT  MIXCE  PIES. — Six  eggs,  boiled  hard;  pip- 
pins, pared,  cored ; raisins  and  currants,  5 lb.  each,  well 
washed  ; all  these  chopped  fine  ; sugar,  1 j tablespoonful  ; 
citron  and  candied  orange,  1 oz.  each,  cut  fine  ; mace  and 
cloves,  -}  oz.  each,  and  a large  nutmeg,  all  beaten  fine ; mix 
with  a little  brandy  and  sherry  wine.  Make  the  crust 
.good,  and  bake  in  a quick  oven.  When  you  make  the  pie 
-squeeze  in  the  juice  of  Seville  orange,  and  a glass  of  port 
••wine. 

LIGHT  BEEAD  PUDDING.— Crumble  6 ozs.  of 
fight  bread  fine  ; 2 ozs.  of  butter,  a pint  of  buttermilk,  a 
teaspoonful  of  soda,  and  3 eggs.  Sweeten  as  you  please. 
iBake  it  in  a pan. 

LIGHT  WIGS,  to  malce. — To  J lb.  of  fine  flour,  put 
\ pint  of  milk,  made  warm  : mix  in  it  2 or  3 spoonfuls  of 
light  yeast ; cover  it  up  ; set  it  3 hour  by  the  fire  to  rise  ; 
work  in  the  paste  4 ozs  of  sugar,  and  4 ozs.  of  butter ; 
:make  it  into  wigs  with  as  little  flour  as  possible,  and  a few 
-seeds  : set  them  in  a quick  oven  to  bake. 

LIYEE  AND  BACON. — The  calf  or  pig’s  liver 
nnust  be  cut  into  slices.  Put  2 3 ozs.  of  dripping  into 
the  frying  pan.  Sprinkle  the  fiver  with  flour,  and  fry  over 
a brisk  fire.  Then  fry  slices  of  bacon,  and  place  over  the 
liver  in  a hot  dish.  Mind  you  do  not  burn  the  gravy. 

Serve  with  melted  butter  ; or  make  gravy  thus  : — 

Pour  the  fat  out  of  the  pan  ; dredge  the  pan  with  flour  ; 
let  it  brown  a little,  and  add  1 oz  of  butter  and  flour  mix- 
ed ; add  a little  water  to  give  it  the  thickness  of  cream, 
and  a tablespoonful  of  Ketchup,  a little  pepper  and  salt. 
Stir  till  the  sauce  has  boiled  a minute  or  two. 

LOBSTEES  AND  CEABS,  to  choose. — -If  fresh,  the 
lobster  has  a pleasant  scent  at  that  part  of  the  tail  which 
joins  to  the  body,  and  the  tail  will,  when  opened,  fall  back 
quick  with  a spring.  The  weight  of  the  lobster  is  a good 
criterion  ; they  are  in  season  during  the  summer  months. 
The  heaviest  crabs  are  best  whether  small  or  large. 

LOBSTEES,  to  pot. — Take  the  meat  out  of  the  claws 
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and  belly  of  a boilod  lobster  ; put  it  in  a marble  mortar, 
with  2 blades  of  mace,  a little  white  pepper,  and  salt,  a 
lump  of  butter  the  size  of  half  an  egg  ; beat  them  all  to- 
gether till  they  come  to  a paste  ; put  one  half  of  it  into 
your  pot ; take  the  meat  out  of  the  tail-part,  lay  it  in  the 
middle  of  your  pot ; lay  on  it  the  other  half  of  your  paste  ; 
press  it  close  down  ; pour  over  it  clarified  butter,  5 inch 
thick.  See  Batter',  to  clarify. 

LOBSTER  SAUCE. — Cut  a lobster  into  pieces  the 
size  of  dice  ; pound  the  spawn,  put  a bit  of  butter,  and  4 
anchovies,  in  a mortar,  and  rub  them  through  a sieve  ; 
put  the  cut  lobster  into  a stewpan  with  ^ pint  of  gravy, 
and  a bit  of  butter  rolled  in  flour  ; set  it  over  a stove,  and 
keep  stirring  it  till  it  boils  ; if  not  thick  enough,  add  a 
little  flour  and  water,  and  boil  it  again  ; put  the  spawn  in, 
and  simmer  it ; if  the  spawn  boils  it  is  apt  to  spoil  the  col- 
our of  the  sauce  ; add  a little  lemon  pickle. 

LONDON  BREAD  — To  make  a half-peck  loaf, 
take  | lb.  of  well  boiled  mealy  potatoes,  mash  them 
through  a fine  cullender  or  coarse  sieve  ; add  $ pt.  of 
yeast,  or  f oz.  of  German  dried  yeast,  and  If  pts.  of  luke- 
warm water,  (88  deg.  Fahr. ) together  with  | lb.  of  flour, 
to  render  the  mixture  the  consistence  of  thin  batter  ; this 
mixture  is  to  be  set  aside  to  ferment ; if  set  in  a warm 
place  it  will  rise  in  less  than  2 hours,  when  it  resembles 
yeast,  except  in  colour.  The  sponge  so  made  is  then  to  be 
mixed  with  1 pint  of  water,  nearly  blood- warm — viz.  92  deg. 
Falir.,  and  poured  into  a half  peck  of  flour,  which  has  pre- 
viously had  I ,(  oz.  of  salt  mixed  into  it ; the  whole  should 
then  be  kneaded  into  dough,  and  allowed  to  rise  in  a warm 
place  for  2 hours,  when  it  should  be  kneaded  into  loaves 
and  baked. 

LONDON  GRAVY. — When  only  a little  gravy  is 
wanted,  such  as  for  a small  roast  fowl,  &c. , the  following 
will  be  good  ; put  5 lb.  of  gravy  beef,  scored,  peppered  and 
salted  into  a small  stewpan  or  saucepan,  with  a middling 
sized  onion  sliced  on  the  top  of  it ; place  it  by  the  side  of 
the  lire,  to  draw  the  gravy,  for  1 hour  ; then  add  a very 
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little  dust  of  flour,  all-spice,  and  a little  boiling  wa- 
ter, gradually,  till  you  have  put  in  £ pint,  stirring  about 
each  time  you  put  in  the  water.  Some  add  a little  ket- 
chup. It  must  not  boil  on  the  fire,  but  simmer  gently  by 
the  side,  till  wanted,  and  strain  it  for  use. 

LOVE  IN  DISGUISE,  to  dress. — After  well  clean- 
ing, stuff  a calf’s  heart ; cover  it  an  inch  thick  with  good 
forcemeat ; then  roll  it  in  vermicelli  ; put  it  into  a dish 
with  a little  water,  and  send  it  to  the  oven.  When  done 
serve  it  with  its  own  gravy  in  the  dish.  This  forms  a 
pretty  side  dish. 

LUMBER  PIE. — Mince  1^  lb.  of  fillet  of  veal,  with 
sweet  spice,  5 pippins,  a handful  of  spinach,  a cos-lettuce, 
thyme  and  parsley  ; mix  with  it  a penny -loaf  grated,  and 
yolks  of  2 or  3 eggs,  wine,  and  orange-flower  water,  1£  lb. 
of  currants  and  preserves  with  a caudle. 

M 

MACARONI. — Mix  a pint  of  milk,  and  a pint  of 
water,  and  a teaspoonful  of  salt ; put  in  2 ozs.  of  macaroni, 
and  boil  till  the  liquor  is  wasted  and  the  macaroni  tender. 
Put  on  butter,  or  pour  over  some  gravy.  Cut  the  macaro- 
ni in  pieces  of  3 or  4 inches,  in  order  to  help  it  out  more 
conveniently. 

MACKEREL,  to  boil. — Clean  the  mackerel,  soak 
them  for  some  time  in  spring  water,  put  them  and  the  rocs 
into  a stewpan,  with  as  much  water  as  will  cover  them, 
and  a little  salt.  Boil  a small  bunch  of  fennel  along  with 
them,  and  when  sent  up,  garnish  with  the  roes  and  fennel, 
shred  fine.  Grate  sugar  in  a saucer  ; melted  butter,  or 
parsley  and  butter,  with  a little  lemon  for  sauce. 

MACKEREL,  to  broil. — Gut  and  wash  them,  and 
boil  the  roes  ; beat  up  the  yolk  of  an  egg,  with  nutmeg, 
lemon-peel  cut  fine,  shred  thyme,  parsley  boiled  and  chop- 
ped fine,  a little  pepper  and  salt,  a few  crumbs  of  bread, 
and  the  roes  well  bruised  in  with  a spoon  ; mix  all  well  to- 
gether, fill  the  mackerel,  and  flour  them  well ; serve  with 
soy -sauce. 
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Another  way. — Cut  them  open  and  sprinkle  them  with 
pepper  and  salt.  When  done,  raise  up  the  bone,  and 
spread  a lump  of  butter  over  it.  Garnish  with  parsley, 
and  serve  it  up  hot. 

MADRAS  CHUTNEY.— Raisins,  1|  lbs.;  tamar- 
inds, (or  sour  apples,)  I ' lbs.;  sugar,  6 tablespoonfuls; 
salt,  2 tablespoonfuls  ; 2 tablespoonfuls  of  powdered  mint  ; 
the  same  of  ground  ginger,  and  of  Chilli  powder  ; 1 pint 
of  best  vinegar.  Chop  all  the  articles  line,  which  require 
it,  and  bottle  for  use.  It  is  rather  keen,  but  a delicious 
relish  for  cold  meat. 

MAIZENA,  or  Corn  Flour,  BLANC  MANGE.— 
Milk,  1 quart ; add  4 ozs,  of  com  flour  ; flavour  as  you 
like. 

MARMALADE. — To  2 lbs.  of  quinces,  add  f lb.  of 
sugar,  and  1 pint  of  spring  water ; put  them  over  the  fire, 
boil  them  till  tender ; drain  off  the  liquor,  and  bruise 
them  ; put  them  into  it  again,  let  it  boil  f hour,  and  put  it 
into  your  pots. 

MARMALADE  PUDDING. — Mix  4 ozs.  of  bread 
crumbs,  6 ozs.  of  finely  chopped  beef  suet,  4 ozs.  of  fine 
sugar,  2 beaten  eggs,  and  a gill  of  milk.  Mix  and  beat 
well  together.  Let  it  stand  an  hour,  beat  again  for  1 0 
minutes,  and  put  into  a baking  dish  alternately  witli  orange 
or  other  marmalade.  Bake  1§  hour  ; turn  out  carefully. 

MARROW  PUDDING. — Boil  a quart  of  cream, 
take  it  off  boiling,  and  slice  into  it  a small  loaf.  Add  6 
ozs.  of  blanched  almonds  beaten  line,  2 spoonfuls  of  rose- 
water, the  yolks  of  6 eggs,  a glass  of  sherry,  a little  salt,  6 
ozs.  of  candied  lemon  and  citron  sliced,  1 lb.  of  beef-mar- 
row, shred  fine,  5 lb.  of  currants.  Mix  all  together,  and 
put  it  into  a dish  rubbed  with  butter.  Half-an-hour  will 
bake  it  ; when  enough  dust  over  some  sugar. 

MEAT,  to  keep  fresh  a loeek  or  two  in  Summer. — 
Fanners  or  others,  living  at  a distance  from  butchers, 
can  keep  fresh  meat  very  nicely,  for  a week  or  two,  by 
putting  it  into  sour  milk,  or  butter-milk,  placing  it  in  a 
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.cool  cellar.  The  bone  or  fat  need  not  he  removed.  Rinse 
■'■well  when  used. 

MEAT  TURNOVERS. — Roll  out  wheat  dough  very 
thin,  and  put  in  it,  like  a turnover,  cold  meat,  chopped 
:fine,  and  seasoned  with  pepper,  salt,  ketchup,  and  sweet 
herbs.  Make  small  ones,  and  fry  them  in  lard  till  the 
dough  is  well  cooked. 

MILK  LEMONADE. — Dissolve  \ lb.  of  sugar  in  a 
pint  of  boiling  water  ; add  4 tablespoonfuls  of  lemon -juice, 
and  nearly  ^ a pint  of  good  sherry,  and  a pint  or  more  of 
.good  milk.  Stir  well,  and  strain. — More  sugar  and  spices 
i may  be  added  according  to  taste. 

MILK  PUNCH. — Take  2 quarts  of  water,  1 quart 
of  milk,  5 pt.  of  lemon-juice,  and  1 pt.  of  brandy,  with 
sugar  to  your  taste  ; put  the  milk  and  water  together  a 
little  warm,  then  the  sugar  and  lemon-juice  ; stir  it  well 
together ; then  the  brandy,  stir  it  again,  and  run  it 
through  a flannel  bag  till  it  is  very  fine,  and  bottle  it.  It 
will  keep  a fortnight  or  more. 

MILK  SOLTP. — With  cinnamon  boil  1 qt.  of  milk, 
2 bay  leaves,  and  moist  sugar  ; put  some  sippets  in  a dish, 
pour  the  milk  over  them,  and  set  the  whole  over  a char- 
coal fire  to  simmer  till  the  bread  is  soft ; take  the  yolks  of 
2 eggs,  beat  them  up,  and  mix  them  with  a little  of  the 
milk,  and  throw  it  in  ; mix  it  altogether,  and  serve  it  up. 

MINCEMEAT. — An  old  family  receipt.  Beef  suet, 
chopped  fine,  1 lb. ; raisins,  1 lb. , ditto,  stoned  ; currants, 
I lb. ; apples,  chopped  fine,  1 lb. ; 2 or  3 eggs  ; allspice, 
beat  very  fine,  and  sugar  to  your  taste  ; a little  suet,  anti 
as  much  brandy  and  wine  as  you  like.  A small  piece  of 
citron  in  each  pie  is  an  improvement. 

MINCEMEAT. — Procure  41  lbs.  of  kidney  beef 
suet,  skin  and  chop  very  fine  ; have  also  j lb.  of  candied 
lemon  and  orange  peel,  the  same  of  citron,  l .i  lbs.  of  lean 
beef,  and  31  lbs.  of  apples,  separately  chopped  fine,  and 
put  into  a large  pan  with  4,j  lbs.  of  currants,  washed  and 
picked,  2 02s.  oi  luhicd  ap.ee,  and  i lbs.  of  sugar  ; mix  all 
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well  together  with  the  juice  of  8 lemons,  and  a pint  of 
brandy  : place  it  in  jars,  and  tie  down  until  ready  for  use  ; 
I5  lbs.  of  Malaga  raisins,  well  stoned  and  chopped,  may  be 
added  to  the  above.  It  is  ready  for  use  in  a few  clays. 

MINCE  PIE. — Shred  1 lb.  of  neat's  tongue  parboil- 
ed, 2 lbs.  of-  beef  suet,  5 pippins,  and  a lemon-peel ; season 
it  with  an  ounce  of  spice,  salt,  1 lb.  of  sugar,  2 lbs.  of  cur- 
rants, 3 pint  of  wine,  a little  brandy,  the  juice  of  a lemon,  j- 
lb.  of  citron,  lemon,  and  orange-peel.  Mix  these  together, 
and  till  the  pies. 

MINCE-PIES. — Poll  puff  paste  out  to  the  thickness 
of  a penny-piece  ; have  a dozen  tartlet  pans,  which  lightly 
butter  : cut  out  pieces  with  a round  cutter  from  the  paste, 
each  the  size  of  your  tartlet  pans  : roll  the  trimming  of  the 
paste  again  to  the  former  thickness,  cut  other  pieces,  with 
which  line  the  tartlet -pans  : put  a piece  of  mincemeat  in 
each  ; wet  them  round,  place  on  the  lids,  clip  a hole  in  the 
centre,  and  close  them  well  at  the  edges  ; egg  over  lightly, 
and  bake  20  minutes  in  a moderate  oven. 

MOLASSES  or  TREACLE  CAKE.— Molasses,  1| 
cupfuls  ; saleratus,  1 teaspoonful  ; sour  milk,  2 cupfuls  ; 
2 eggs  ; butter,  lard,  or  pork  gravy,  what  you  would  take 
up  on  a spoon  ; if  you  use  lard,  add  a little  salt. 

Mix  all  by  beating  a minute  or  two  with  a spoon,  dis- 
solving the  saleratus  in  the  milk  ; then  stir  in  flour  to  give 
the  consistence  of  soft-cake,  and  put  directly  into  a hot 
oven,  being  careful  not  to  dry  them  up  by  over-baking. 

MOLASSES  or  TREACLE  CANDY. — Equal  quan- 
tities of  brown  sugar  and  molasses,  put  them  into  a copper 
kettle  ; when  it  boils,  skim  well,  and  strain  : then  boil  un- 
til it  is  hard,  which  you  may  know  by  putting  a little  on  a 
cold  stone,  and  applying  cold  water.  When  done,  pour  on 
a stone  platter  which  has  been  greased,  and  as  it  gets  cool 
begin  to  throw  up  the  edges  and  work  it  by  pulling  it  with 
a hook  or  by  the  hand,  until  bright  and  glistening  like 
gold  ; keep  the  mass  by  a warm  stove,  and  draw  it  into 
stick  size,  occasionally  rolling  them  to  keep  them  round, 
until  all  is  pulled  out  and  cold,  then  clip  them  into  sticks 
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or  shapes  as  you  like.  Any  oil  can  be  used  for  flavouring, 
if  desired,  when  poured  out  to  cool. 

Pulverized  white  sugar  sprinkled  amongst  it  will  prevent 

it  sticking  together. 

MOOR  GAME,  to  pot. — Pick,  draw,  wipe,  and  sea- 
son them  with  pepper,  salt,  and  mace.  Put  one  leg 
through  the  other,  and  roast  them  till  of  a good  brown. 
'When  cold,  put  them  into  your  pots,  and  pour  over  them 
clarified  butter. 

MUFFINS. — To  each  quart  of  sweet  milk  add  2 eggs 
well  beaten  ; a lump  of  butter  half  the  size  of  an  egg,  and 
flour  enough  to  make  a stiff  batter.  Stir  in  \ pint  of  yeast ; 
let  them  stand  until  perfectly  light,  and  then  bake  on  a 
griddle  in  tin  rings,  made  for  that  purpose. 

MUSHEOOMS,  to  fricassee. — Take  a quart  of  fresh 
mushrooms,  clean  them,  put  them  into  a saucepan,  with  3 
spoonfuls  of  water,  3 of  milk,  and  a little  salt ; set  on  a 
quick  fire,  and  boil  up  3 times  ; take  off,  grate  in  a little 
nutmeg,  mace,  \ pint  of  thick  cream,  a piece  of  butter 
rolled  in  flour,  put  them  into  a saucepan,  shaking  occasion- 
ally. When  the  liquor  is  thick,  dish  them  up  ; be  careful 
they  do  not  curdle.  Stir  all  the  time. 

MUSHROOMS,  to  pi clcle. — Cut  the  stems  of  small 
buttons  at  the  bottom,  wash  them  in  2 or  3 waters  with  a 
pi  ce  of  flannel.  Have  a stewpan  on  the  fire,  with  some 
i ruing  water  that  has  had  a handful  of  common  salt  thrown 
into  it ; and  as  soon  as  it  boils,  put  in  your  buttons. 
When  they  have  boiled  about  3 or  4 minutes,  throw  them 
into  a and  spread  them  quick  upon  a linen  cloth, 

ith  another.  Have  ready  several  wide 
j:  ii<  d bottles,  and  as  you  put  in  the  mushrooms,  mix  a 

h1  de  of  mace  ai  d some  nutmeg  sliced  amongst  them  ; fill 
di  tilled  vinegar.  Pour  over  them  some 
in  It  1 mutton  i at  that  has  been  well  strained. 

Ml  W 1 1 ROOMS,  to  slew. — Take  fresh  mushrooms, 
' sir  skins  be  pulled  off,  and  their  gills 

to  be  sound,  or  else  do  nolmsc 
r 
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them  ; cut  the  mushrooms  in  large  pieces,  and  put  them 
all  together  in  a saucepan,  without  any  liquor  ; cover  it 
close,  let  them  stew  gently,  with  a little  salt,  till  they  are 
covered  with  liquor  ; take  out  the  mushrooms,  drain  them, 
put  in  some  sherry  wine,  and  when  they  have  boiled  up. 
thicken  the  sauce  witli  a little  butter  rolled  in  flour. 

MUSHROOM  Ketchup. — Take  2 gallons  of  mush- 
rooms, (the  larger  the  better,)  mash  them  into  an  earthen 
pan,  and  stew  the  whole  with  salt ; stir  them  frequently 
for  2 days,  and  let  them  stand  for  nine.  Strain  and  boil 
the  liquor  with  the  addition  of  mace,  ginger,  cloves,  mus- 
tard seed,  and  whole  pepper,  allspice,  and  a little  cayenne 
pepper.  When  cold,  pour  it  into  bottles,  and  cork  closely  ; 
in  3 months  boil  it  again,  and  it  will  keep  a long  time. 

MUSHROOM  SAUCE,  for  fowls. — Put  half  a pint 
of  fresh  mushrooms  to  a little  butter,  a blade  of  mace,  and 
a little  salt ; stew  them  gently  for  half  an  hour.  Squeeze 
in  half  a lemon. 

MUTTON,  to  choose. — If  you  squeeze  young  mutton 
with  your  fingers,  it  will  feel  very  tender  ; but  if  old,  it 
will  feel  hard,  and  the  fat  will  be  fibrous  and  clammy. 
The  grain  of  ram  mutton  is  close,  the  flesh  is  of  a deep  red, 
and  the  fat  is  spongy.  The  flesh  of  ewe  mutton  is  paler 
than  that  of  the  wether,  and  the  grain  is  closer.  Most 
people  prefer  short-shanked  mutton. 

MUTTON,  Breast  of,  to  collar. — Bone  a breast  of 
mutton,  and  season  it  with  nutmeg,  pepper,  and  salt  ; rub 
it  over  with  yolk  of  egg  ; make  a little  forcemeat  of  veal, 
chop  it  with  a little  beef  suet,  a few  bread  crumbs,  sweet 
herbs,  onion,  pepper,  and  salt,  nutmeg,  2 eggs,  and  a spoon- 
ful or  two  of  cream  ; mix  all  together,  and  lay  it  over  the 
mutton,  roll  it  up  and  bind  it  about  with  tape  ; put  it  into 
a dish  with  a little  water,  sprinkle  over  with  flour,  and  lay 
upon  it  a little  butter  ; it  will  require  2 hours  to  bake  it. 
When  enough  take  up  the  gravy,  skim  off  the  fat,  put  in 
an  anchovy  and  a spoonful  of  ketchup,  thicken  it  with 
flour  and  butter;  take  the  tape  from  the  mutton  and  cut 
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it  into  3 or  4 rolls  ; pour  the  sauce  upon  the  dish,  and  lay 
about  it  forcemeat  balls.  Garnish  the  dish  with  pickles. 

It  is  either  proper  for  a side  or  bottom  dish. 

MUTTOX,  breast  of  with  forcemeat,  to  roast.- — Raise 
the  skin,  and  put  the  forcemeat  under  it,  and  fasten  it 
down  ; before  you  dredge  it,  wash  it  over  with  beaten  eggs. 
Garnish  with  lemon,  and  put  good  gravy  in  the  dish. 

MUTTON  BROTH. — Cut  a scrag  of  mutton  6 lbs. 
weight  in  two,  and  boil  the  scrag  part  in  a gallon  of  water, 
skim  it,  and  put  in  some  sweet  herbs,  an  onion,  and  a crust 
of  bread  ; when  it  has  boiled  about  an  hour,  put  in  the 
best  part  of  the  neck,  and  a short  time  before  the  meat  is 
quite  done,  put  in  a turnip,  some  dried  marigolds,  olives, 
parsley  chopped  small,  and  season  it  with  salt.  Some  pre- 
ter  it  seasoned  with  mace,  instead  of  the  sweet  herbs  and 
onion.  In  this,  however,  fancy  must  be  the  director.  If 
you  boil  turnips  as  sauce  to  the  meat,  they  must  be  done 
separately,  or  the  flavour  will  be  too  powerful  for  the 
broth. 

MUTTON  BROTH.— Take  a loin  of  mutton,  cut  off 
the  fat,  put  to  it  1 quart  of  water,  boil  and  skim  it  well  ; 
put  in  a piece  of  upper  crust  of  bread,  a blade  of  mace  ; 
and  boil  it  slowly  an  hour  ; pour  the  broth  clean  off ; sea- 
son with  salt,  and  the  mutton  will  be  fit  to  eat.  Turnips 
must  be  boiled  by  themselves  in  another  saucepan. 

MUTTON,  Chine  of,  or  the  two  loins,  to  roast. — Re- 
move the  skin  near  the  rump,  without  taking  it  quite  off, 
or  breaking  it.  Take  lean  ham  mushrooms,  spring 
onions,  parsley,  thyme,  and  sweet  herbs,  chopped  small, 
with  spice,  pepper,  and  salt.  Strew  them  over  the  mut- 
t m,  when  the  skin  is  taken  off,  put  the  skin  over  it  neatly, 
a-  1 tie  over  it  some  white  paper,  well  buttered.  When  it 
13  nearly  done,  take  off  the  paper,  strew  over  it  some  grated 
bread,  and  when  of  a fine  brown,  take  it  up.  Serve  with 
go.id  plain  gravy,  potatoes,  brocoli,  French  beans,  or  cau- 
liflowers. 

Mf.TTON  CHOPS,  to  stew. — Cut  the  chops  .thin, 
put  them  into  a shallow  tin  pan,  with  a cover  that  shuts 
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close.  Add  a little  water,  with  salt  and  pepper,  and  set 
it  over  a very  slow  fire.  They  will  be  done  in  a very  few 
minutes.  Dish  them  with  their  own  liquor.  Garnish  with 
capers. 

MUTTON  or  PORK  CHOPS.— Mutton  or  pork 
steaks  must  be  frequently  turned  on  the  gridiron. 

The  general  sauce  for  steaks  is,  horse-radish  for  beef, 
mustard  for  pork  ; and  pickled  gherkins  for  mutton.  But 
in  the  season,  we  should  recommend  a good  salad,  or  green 
cucumbers,  or  celery  for  beef  and  mutton  ; and  green  peas 
for  lamb-steaks. 

MUTTON  CUTLETS,  to  fry.— Take  a handful  of 
grated  bread,  a little  thyme,  parsley,  and  lemon-peel  shred 
very  small,  with  some  nutmeg,  pepper,  and  salt ; cut  a loin 
of  mutton  into  steaks,  and  let  them  be  well  beaten  ; take 
the  yolks  of  2 eggs,  and  rub  the  steaks  ail  over.  Strew  on 
the  grated  bread,  &c.,  and  fry  them  of  a fine  brown.  For 
the  sauce,  use  gravy,  with  a spoonful  or  two  of  claret,  and 
a little  anchovy. 

MUTTON  HAMS,  to  piclcle  for  drying. — First  take 
weak  brine  and  put  the  hams  into  it  for  2 days,  then  pour 
off'  and  apply  the  following,  and  let  it  remain  on  from  2 to 
3 weeks,  according  to  size  : For  each  100  lbs.,  take  salt,  6 
lbs.;  saltpetre,  1 oz. ; saleratus,  2 ozs. ; moiasses,  1 pt.; 
water,  G gals.,  will  cover  these  if  closely  packed. 

The  saleratus  keeps  the  mutton  from  becoming  too  hard. 

MUTTON,  Harico  of. — Take  oft'  some  of  the  flit, 
and  cut  the  best  end  of  the  neck  into  thin  steaks  ; flour 
and  fry  them  in  their  own  fat,  of  a light  brown,  but  not 
enough  for  eating.  Put  them  into  a dish  and  fry  some 
carrots  and  turnips,  and  onions  ; the  carrots  cut  dice,  and 
the  onions  sliced,  but  they  must  only  be  wanned,  and  not 
browned.  Lay  the  steaks  at  the  bottom  of  a stewpan,  the 
vegetables  over  them,  and  pour  as  much  boiling  water  ou 
them  as  will  just  cover  them  ; let  them  boil  once,  and  skim 
them  well  ; then  let  them  simmer  by  the  side  of  the  tiro 
till  tender.  Add  pepper,  salt,  anil  a spoonful  of  ketchup. 
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MUTTON,  to  hash. — Cut  mutton  half  roasted  in 
pieces  as  big  as  a crown  ; put  into  the  sauce-pan  half  a 
pint  of  port  wine,  as  much  strong  gravy,  an  anchovy,  a 
shallot,  a little  whole  pepper,  some  grated  nutmeg,  and 
salt  ; stew  these  a little,  put  in  the  meat,  and  a few  capers 
and  samphire  shred  ; when  it  is  hot,  thicken  it  with  a 
piece  of  butter  rolled  in  flour  : lay  toasted  sippets  in  the 
dish,  and  pour  the  meat  on  them.  Garnish  with  lemon. 

MUTTON,  Leg  or  necle  of,  to  stew.— Bone  the  joint 
to  be  stewed.  Break  the  bones,  and  put  them  in  a sauce- 
pan, with  a sufficient  quantity  of  whole  pepper,  salt,  and 
mace,  one  nutmeg  bruised,  an  anchovy,  and  a turnip,  a lit- 
tle bunch  of  sweet  herbs,  two  onions  quartered,  a pint  of 
ale,  as  much  port  wine,  two  quarts  of  water,  and  a hard 
crust  of  bread.  Stop  it  close,  and  let  it  stew  five  hours. 
Then  put  in  the  mutton,  and  stew  it  two  hours  longer. 

ML  TTON,  Leg  of,  stuffed,  to  roast. — Stuff  a leg 
of  mutton  with  mutton  suet,  salt,  pepper,  nutmeg,  grated 
bread,  and  yolks  of  eggs,  and  stick  it  cover  with  loves  ; 
when  it  is  about  half  done,  cut  off  some  of  the  under 
side  of  the  fleshy  end  in  little  bits  ; put  them  into  a 
pipkin,  with  a pint  of  oysters,  and  the  liquor,  a little 
salt,  mace,  and  half  a pint  of  hot  water  ; stew  them 
till  half  the  liquor  is  wasted,  add  a pieee  of  butter  rolled 
in  flour,  shake  all  together,  and  when  the  mutton  is 
enough,  pour  the  sauce  over  it,  and  send  it  to  table.  Serve 
with  good  plain  gravy,  potatoes,  brocoli,  French  beans,  or 
cauliflowers. 

MUTTON  PIE. — Season  the  steaks,  lay  on  butter, 
and  close  the  pie.  When  baked,  toss  up  a handful  of 
chopped  capers  and  oysters  in  gravy,  with  an  anchovy  and 
drawn  butter. 

MUTTON,  T 'enuon  fashion. — Take  a hind  quarter 
o:  mutton,  cut  the  leg  like  a haunch  ; lay  it  in  a pan  with 
the  back  side  of  it  down  ; pour  a bottle  of  red  wine  over 
it,  and  let  it  lay  24  hours  ; spit  it,  and  haste  it  with  the 
same  liquor  and  hutter  when  roasting.  It  should  have  a 
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good  quick  fire.  Have  a little  good  gravy  in  a boat,  and 
currant  jelly  in  another. 


N 


NASTURTIUM  SEEDS,  to  pickle.  — Take  the 
seeds  when  they  are  large,  but  before  they  grow  hard, 
and  put  them  into  the  best  white  wine  vinegar  that  has 
been  bottled  up  with  what  spices  are  most  agreeable. 
Keep  them  close  stopped  in  a bottle.  They  are  fit  for  use 
in  eight  days. 

NEAT’S  TONGUE,  to  boil.  — A dried  tongue 
should  be  soaked  all  night ; put  it  into  cold  water,  and  let 
it  have  room,  it  will  take  4 hours.  A green  tongue  out  of 
the  pickle  need  not  be  soaked,  but  it  will  require  the  same 
time.  An  hour  before  you  dish  it  up,  take  it  out  and 
blanch  it,  put  it  into  the  pot  again,  and  it  will  eat  the 
tenderer. 

NEAT’S  TONGUE,  to  fricassee.  — Boil  tender, 
skin,  and  cut  into  thin  slices,  and  fry  them  in  butter ; 
pour  out  the  butter,  put  in  as  much  gravy  as  Mill 
be  wanted  for  sauce,  a bundle  of  sweet  herbs,  an  on- 
ion, pepper,  and  salt,  add  a blade  or  two  of  mace  ; simmer 
all  together  for  half  an  hour.  Take  out  the  tongue, 
strain  the  gravy,  put  it  with  the  tongue  in  the  stewpan 
again,  beat  up  the  yolks  of  2 eggs,  with  a glass  of  sherry 
wine,  a little  grated  nutmeg,  a piece  of  butter  as  big  as  a 
walnut  rolled  in  flour,  shake  all  together  for  5 minutes,  and 
send  to  table. 

NEAT’S  TONGUE,  to  fry.— Boil  till  tender,  cut 
into  slices  and  season  with  nutmeg,  cinnamon,  and  sugar. 
Beat  up  the  yolk  of  an  egg  with  a little  lemon-juice,  and  rub 
it  over  the  slices  with  a feather.  Make  some  butter  boiling 
hot  in  your  pan,  and  put  in  the  slices.  Serve  with  melted 
butter,  sugar,  and  white  wine  made  into  a sauee. 

NEAT’S  TONGUE  PIE.— Half  boil  the  tongues, 
blanch,  and  slice  them  with  savoury  seasoning,  sliced  lem- 
on, forcemeat  balls,  and  butter.  When  it  is  baked,  take 
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veal  sweetmeats,  tossed  up  in  gravy,  and  pour  them  into 
the  pie. 

NECK  OF  VEAL. — Lard  with  large  pieces  of  ba- 
con rolled  in  pepper,  salt,  shallots,  and  spices.  Put  it  into 
your  stewpan  with  about  3 pints  of  broth,  2 onions,  a lau- 
rel leaf,  and  a little  brandy.  Let  it  simmer  gently  till  ten- 
der, then  put  it  into  your  dish,  take  the  scum  clean  off  the 
liquor,  and  then  pour  it  on  the  meat. 

NEGUS. — Pour  2 qts.  of  boiling  water  upon  3 ozs. 
of  pearl  barley  ; sweeten  with  6 ozs.  of  fine  sugar,  and  a 
large  lemon  sliced  ; strain  when  cold,  and  add  a pint  of 
sherry  •wine,  and  a glass  or  two  of  pale  brandy, 

NOTHINGS. — Three  well  beaten  eggs,  a salt  spoon- 
ful of  salt,  and  flour  enough  for  a very  stiff  paste.  Poll 
and  cut  into  very  thin  cakes,  fry  them  like  trifles,  and  put 
two  together  with  jam,  or  jelly  between. 

0 

OLD  BACHELOR’S  BREAD,  Biscuit,  or  Pie- 
Crust. — Flour,  1 qt. ; cream  of  tartar,  2 teaspoonfuls  ; soda 
5 teaspoonful ; sweet  milk  to  wet  up  the  flour  to  the  con- 
sistence of  biscuit  dough. 

Rub  the  flour  and  cream  of  tartar  well  together ; dis- 
solve the  soda  in  the  milk,  wetting  up  the  flour  with  it,  and 
bake  immediately.  If  you  have  no  milk,  use  water,  adding 
a spoonful  of  lard  to  obtain  the  same  richness.  It  does 
well  for  pie-crust  where  you  cannot  keep  up  sour  milk. 

OHELETTE. — Beat  up  8 eggs,  season  with  pepper 
and  salt,  add  a shallot  cut  small,  some  shred  parsley,  and  a 
small  tongue  grated.  Put  into  a frying  pan  a j lb.  of  but- 
ter ; when  it  boils,  throw  in  the  eggs,  and  stir  them  over  a 
clear  fire  till  the  omelette  has  become  thick.  When 
browned  on  the  under  side  double  it  up,  put  it  upon  a dish, 
and  pour  over  it  a strong  veal  gravy. 

ONIONS,  to  pickle.-- Pare  and  peel  small  onions,  and 
lay  them  in  salt  and  water  a day,  and  shift  them  in  that  time 
once ; dry  them  in  a cloth,  and  take  some  white  wine  via- 
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egar,  cloves,  mace,  and  a little  pepper ; boil  this  pickle, 
and  pour  over  them,  and  when  cold  cover  them  close. 

ONION  Ragout. — Peel  a pint  of  young  onions,  lake 
4 large  ones  cut  very  small ; put  butter  in  a stewpan  ; 
throw  in  your  onions,  and  fry  brown  ; dust  in  flour,  shake 
them  round  till  thick,  throw  in  salt,  pepper,  -4-  pint  of  gra- 
vy, and  a teaspoonful  of  mustard  : stir  all  together ; when 
thick,  pour  it  into  your  dish,  and  garnish  with  fried  crumbs 
of  bread. 

ORANGE  OAKES. --Take  the  peels  of  4 oranges,  boil 
tender,  and  beat  small  in  a marble  mortar  ; take  the  pulp, 
and  2 more  oranges,  pick  the  seeds  and  skins  out,  and  mix 
them  with  the  peelings  that  are  beat,  set  them  on  the  fire, 
with  a spoonful  or  two  of  orange-flower  water,  keeping  it 
stirring  till  it  is  nearly  dried  up  ; to  every  lb.  of  pulp  add 
4\  lbs.  of  refined  sugar,  finely  sifted.  Make  the  sugar 
very  hot,  and  mix  it  with  the  pulp  ; set  it  on  the  fire  again 
till  the  sugar  be  well  melted,  but  not  to  boil.  When  it  is 
cold,  draw  it  up  in  double  papers ; dry  them  before  the 
fire,  and  turn  them,  2 together,  or  you  may  keep  them  in 
glasses  or  pots,  and  dry  them  when  wanted. 

ORANGE  or  LEMON-PEEL,  either  tohole  or  in 
chips.  — W ash  the  syrup  from  your  fruit  with  warm  water  ; 
boil  it  till  bubbles  rise  ; put  in  your  peel,  rub  the  sugar  at 
the  sides  with  a spoon  till  it  candies  ; take  the  chips  out 
with  2 forks,  and  put  them  on  a wire  to  drain,  let  them 
stand  till  cold,  and  put  them  into  your  boxes. 

ORANGE  PUDDING. — Take  the  yolks  of  8 eggs, 
beat  them  well  with  \ lb.  of  butter,  grate  in  the  rind  of  2 
Seville  oranges,  beat  in  lb.  of  fine  sugar,  2 spoonfuls  of 
orange-flower,  2 of  rose-water,  a gill  of  sherry,  5 pint  of 
cream,  2 Naples  biscuits,  and  mix  all  well  together.  Lay 
a thin  puff-paste  over  the  dish,  and  round  the  rim  ; pour 
in  the  pudding  and  bake  it.  It  will  take  about  as  long 
baking  as  a custard. 

ORANGE,  or  LEMON  TARTS.— Take  6 lemons, 
rub  them  well  with  salt,  and  put  them  into  water  and  salt 


ORA 


HOW  TO  COOK. 


OXF  89 


for  2 days  ; cl  rmge  them  into  frcsli  water  every  day  (with- 
out salt  i for  a for  !ght ; boil  them  till  they  arc  tender,  cut 
them  into  hali-qa  ..tors,  and  then  agaiu  three-quarter  ways 
as  thin  as  you  can.  Take  G pippins  pared,  cored  and  quar- 
tered, and  a pint  of  water*  in  which  let  them  boil  till  the 
pippins  break ; put  the  liquor  to  your  orange  or  lemon, 
with  half  the  pulp  of  the  pippins  well  broken,  and  1 lb.  of 
sugar.  Boil  together  a ]-  of  an  hour,  and  squeeze  an 
orange  in  it ; for  a lemon  tart,  squeeze  a lemon  ; 2 spoon- 
fuls are  enough  for  a tart.  The  patty-pans  must  be  small 

d shallow.  Use  fine  puff  puste,  and  very  thin.  A little 
baking  will  do.  Before  putting  into  the  oven,  rub  them 
over  with  melted  butter,  and  sift  double  refined  sugar  over 
them. 

ORANGE  PUFFS.— Pare  off  the  rind  of  Sevillo  or- 
anges, boil  them  well  in  3 or  4 waters,  and  let  them  lie  in 
water  3 days  ; then  dry  them,  and  beat  them  very  well  in 
a mortar  ; then  put  in  tbe  juice  of  oranges,  and  as  much 
sugar  as  will  make  it  very  sweet ; then  boil  till  it  is  thick, 
and  when  it  is  cold  put  it  into  puff  paste,  and  bake  it. 

ORANGE  WINE. — Put  6 lbs.  of  fine  sugar,  and 
tbe  whites  of  4 eggs  well  beaten,  into  3 gallons  of  spring 
water  ; boil  \ an  hour,  scumming  it  all  tbe  time  : when 
nearly  cool,  put  to  it  tbe  juice  of  24  Seville  oranges,  3 
spoonfuls  of  good  yeast,  and  let  it  stand  2 days  ; put  it  in- 
to another  vessel  with  1 pint  of  brandy,  and  the  juice  of  6 
lemons  ; let  tbe  juice  of  the  lemons  ancl  the  wine,  and  1 lb. 

mble-refined  sugar,  stand  closely  covered  12  hours  be- 
fore it  la  put  into  the  orange  wine,  and  scum  off  the  seeds. 
The  lemon  pc  1 mu.-,t  he  put  in  with  the  oranges  ; half  the 
rinds  must  be  put  into  the  vessel.  It  must  stand  10  or  12 
day 3 before  it  is  fit  to  bottle. 

OXFORD  PUDDING.  — Grate  4 ozs.  of  bread 
crumbs  ; take  suet  finely  chopped,  currants,  of  each  4 ozs. ; 
a large  spoonful  of  sugar,  and  a little  nutmeg ; mix  all  to- 
r.  Take  the  yolks  of  3 eggs,  and  make  your  pud- 
dings up  into  balls,  and  fry  them  a light  brown  in  butter, 
berve  with  aherry  wine  or  rum  sauce. 
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OX  PALATES,  to  stew. — Put  the  palates  into  cold 
water,  and  let  them  stew  very  softly  till  they  are  tender. 
Cut  them  into  pieces,  and  dish  them  with  cock’s  combs 
and  artichoke  bottoms  cut  small ; garnish  with  lemon 
sliced,  and  sweet  breads,  stewed  for  white  dishes,  and 
fried  for  brown  ones  ; for  both,  cut  into  little  pieces. 

OX-RUMP  SOUP. — One  rump  of  beef  will  make  it 
stronger  than  double  the  same  quantity  of  other  meat. 
Make  it  like  gravy-soup,  and  give  it  what  flavour  you  like. 

OYSTERS. — The  Pycfleet,  Colchester,  Miltou,  and 
Milford,  are  the  best.  The  mode  of  feeding  them,  is  by 
placing  them  on  the  bottom  shell  in  a pan  or  tub,  having 
lirst  washed  them  clean  "with  a birch-broom,  sprinkle  them 
with  oatmeal  and  salt,  and  cover  them  with  water.  Re- 
peat this  every  day,  and  they  will  fatten. 

OYSTERS,  fiscal  oped . — Put  them  into  escalop  shells 
with  crumbs  of  bread,  pepper,  salt,  nutmeg,  and  a bit  of 
butter,  and  roast  them  before  the  fire  in  a l)uteh  oven. 

OYSTER  PATES. — Beard  the  oysters,  and  cut 
each  oyster  in  about  6 pieces,  put  a bit  of  butter  into  a 
stewpan,  and  proceed  in  the  same  manner  as  for  lobsters. 

OYSTERS,  to  broil. — Make  a batter  of  milk,  eggs, 
and  flour  ; wash  the  oysters,  wipe  dry,  dip  them  hi  the 
batter,  roll  them  in  crumbs  of  bread,  and  a little  mace  beat 
fine.  Fry  them  in  very  hot  butter  or  lard. 

Or,  beat  4 eggs  with  salt,  a little  nutmeg  grated,  a 
spoonful  of  grated  bread,  and  make  it  as  thick  as  batter  for 
pancakes,  with  flour  : drop  the  oysters  in  and  fry  them 
brown.  They  are  to  garnish  any  dish  of  fish. 

OYSTERS,  to  piclde. — After  taking  out  the  oysters, 
to  each  quart  of  liquor  put  a teaspoonful  of  pepper,  2 blades 
of  mace,  3 tablespoonfuls  of  white  wine,  and  4 of  vinegar, 
also  a tablespoonful  of  salt.  Simmer  the  oysters  hi  this  5 
minutes,  then  take  them  out  and  put  in  jars,  then  boil  the 
pickle,  skim  it,  and  pour  it  over  them. 

OYSTERS,  Ragout  of.— Open  4 doz,  of  the  largest 
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Milton  oysters,  save  the  liquor,  and  proceed  as  directed  for 
fried  oysters.  When  fried,  lay  them  on  a drainer  before 
the  fire  ; empty  your  pan,  dust  some  flour  all  over  it,  put 
in  2 ozs.  of  butter,  and  when  it  is  melted  thick,  strain  in 
the  oyster-liquor,  stir  it  together  ; put  in  2 ozs.  of  pistach- 
io nuts  shelled,  and  let  them  boil  add  5 pint  of  white 
wine,  beat  up  the  yolks  of  2 eggs  in  4 spoonfuls  of  cream, 
and  stir  it  till  of  a proper  thickness  ; pour  the  ragout  over 
the  oysters. 

OYSTER  SAUCE. — Blanch  and  strain  the  oysters, 
beard  them,  put  them  into  a stewpan  with  a piece  of  fresh 
butter,  and  the  oyster  liquor,  with  some  flour  and  water  to 
thicken  it ; season  with  lemon  juice,  anchovy  liquor,  Cay- 
enne pepper,  and  ketchup.  When  it  boils,  skim  it,  and  let 
it  simmer  5 minutes. 

P 

PANADA. — Put  a little  water  in  a saucepan  with  a 
glass  of  -wine,  sugar,  nutmeg,  and  lemon-peel.  When  it 
boils,  put  grated  bread  or  biscuit  in,  and  boil  it  fast. 
When  of  a proper  thickness  to  drink,  take  it  off.  It  is 
very  good  with  a little  rum,  and  butter  instead  of  the  wine. 

PANCAKES. — Take  a pint  of  thick  cream,  6 spoon- 
fuls of  sack,  and  5 a pint  of  fine  flour,  6 eggs  (3  whites,)  a 
grated  nutmeg,  a lb.  of  melted  butter,  a very  little  salt, 
and  some  sugar  ; fry  then  thin  in  a fry  pan. 

PANCAKES,  Kice. — Boil  ^ lb.  of  rice  to  a jelly  in 
water ; when  cold,  mix  with  it  a pint  of  cream,  8 eggs, 
salt,  and  nutmeg  ; stir  in  \ lb.  of  butter  just  warmed,  and 
add  as  much  flour  as  will  make  the  batter  thick  enough. 
Fry  in  as  little  lard  as  possible. 

PARSLEY,  to  crisp. — Pick  and  wash  your  parsley, 
put  it  into  a Dutch  oven.  Set  it  a moderate  distance  from 
the  fire,  and  keep  turning  it  till  crisp.  Lay  little  bits  of 
butter  on  it,  but  not  to  make  it  greasy.  This  is  better  than 
frying. 

PARSNIPS,  to  boil. — Parsnips  arc  an  agreeablo 
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sauce  for  salt  fish.  They  should  be  boiled'  in  a great  deal 
of  water,  and  when  they  are  soft  take  them  up,  carefully 
scrape  all  the  dirt  from  them,  put  them  in  a saucepan,  with 
some  milk,  and  stir  them  over  the  lire  till  they  are  thick. 
Add  a piece  of  butter,  a little  salt,  and  send  them  to  table 
with  melted  butter. 

PARSNIPS,  to  stew. — Scrape  them  clean,  boil  them 
tender,  cut  them  into  slices,  put  them  into  a saucepan 
with  cream  for  sauce,  a piece  of  butter  rolled  in  flour,  a lit- 
tle salt,  and  shake  the  saucepan  often.  When  the  cream 
boils,  pour  them  into  a plate  for  a corner-dish,  or  a side- 
dish  at  supper. 

PARTRIDGE. — When  these  birds  are  young,  the 
legs  are  yellowish,  and  the  bill  is  of  a dark  colour.  If 
they  are  fresh,  the  vents  will  be  firm ; but  if  stale,  they 
look  of  a pale  green.  If  old,  the  bills  are  white  and  the 
legs  blue. 

Woodcocks,  Snipes,  Moor  ancl  White  Game,  Heath  Fowl, 
Quails,  <0c. , die.,  may  be  judged  by  the  same  rules. 

PARTRIDGES,  to  roast. — When  they  are  a little 
under  roasted,  dredge  them  with  flour,  and  baste  them  with 
fresh  butter ; let  them  go  to  table  with  a fine  froth,  put- 
ting good  brown  gravy  in  the  dish,  and  bread  sauce  on  the 
table. 

PASTE-ROYAL,  for  Patty-pans. — Work  1 lb.  of 
flour  with  5 lb.  of  butter,  2 ozs.  of  fine  sugar,  and  4 eggs. 

PASTE  for  Raised  Pies. — To  a quartern  of  flour, 
take  1 lb  of  butter,  and  cut  it  in  pieces  in  a saucepan  of 
water  over  the  fire  ; when  the  butter  is  melted,  make  a 
hole  in  the  flour,  skim  off  the  butter,  put  it  in  the  flour, 
with  some  of  the  water  ; and  make  it  up  in  a stiff  paste. 

PASTE  for  Tarts.  -Put  lbs  of  butter  to  3 lbs.  of 
flour,  and  5 lb.  of  fine  sugar  beaten  ; rub  the  butter  in  the 
flour,  and  make  it  into  a paste  with  cold  milk,  and  2 spoon- 
fuls of  brandy. 

PASTE,  for  Tarts. — Loaf  sugar,  flour,  and  butter, 
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. >qual  weights  of  each  ; mix  thoroughly  by  beating  with  a 
; -oiling -pin,  for  half  an  hour  ; folding  up  and  beating  again 
land  again. 

When  properly  mixed,  pinch  off  small  pieces  and  roll  out 

• each  crust  by  itself,  which  causes  them  to  dish  so  as  to 
hold  the  tart-mixture.  This  makes  a short  pie-crust,— this 

us  the  plan  to  make  it. 

PASTE  for  Venison  Pasties. — Take  2 lbs.  of  butter 
to  a quartern  of  flour,  rub  in  all  your  flour,  but  not  too 
-small ; make  it  into  a paste,  and  beat  it  with  a rolling-pin 
for  an  hour  before  it  is  used  ; you  may  beat  3 or  4 eggs, 

. and  put  them  into  the  paste. 

PEACHES,  to  dry.  — Take  the  ripest  peaches,  pare 

• them  into  water,  take  their  weight  hi  refined  sugar  ; of  one 
half  make  a very  thin  syrup  ; put  in  your  peaches,  boiling 
- them  till  they  look  clear,  and  split  and  stone  them.  Boil 

• them  till  tender,  and  drain  them.  Take  the  other  half  of 
the  sugar  and  boil  it  almost  to  a candy,  put  in  your  peaches, 
and  let  them  lie  all  night,  lay  them  on  a glass,  and  set 
set  them  in  a stove  till  they  are  dry. 

PEACHES,  to  preserve.- — Put  them  in  boiling  water, 
and  give  them  a scald,  immerse  them  in  cold  water,  dry 
them  in  a sieve  and  put  them  into  bottles  ; to  half  a dozen 
of  peaches,  use  a j lb.  of  sugar,  pour  it  over  the  peaches, 
and  fill  the  bottles  with  brandy.  Stop  them  close,  and 
•keep  them  in  a dry  place. 

PEARS,  to  preserve. — Take  2 lbs.  of  pears,  well 
pared  ; white  sugar,  2 lbs.  ; the  rind  and  juice  of  a lemon, 
and  2 cupfuls  of  water.  First  boil  in  the  water  only  half 
an  hour  ; take  out,  drain,  and  cool  ; put  them  in  again 
with  the  sugar,  lemon,  and  a cupful  of  water,  and  boil  20 
minutes  ; take  out  and  cool  till  next  day  ; repeat  for  2 
days  ; put  in  a jar,  and  cover  close.  Flavour  as  you  like. 

PEARS,  to  slew. — The  stone  pears  are  the  best. 
They  are  large  and  very  hard,  and  when  stewed  are  most 
delicious.  Peel,  core,  and  quarter  them  ; use  one-third  or 
one-fourth  their  weight  of  sugar,  and  a little  water,  put 
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into  a basin,  and  stew  gently.  .Some  boil  them  in  a tin 
pan,  and  add  wine  and  a clove  or  two. 

PEARS,  to  stew. — Pare  6 pears,  and  quarter  them. 
They  make  a neat  dish  with  one  whole  and  the  rest  cut  in 
quarters.  Lay  them  in  a deep  earthen  pot,  with  a few 
cloves,  a piece  of  lemon-peel,  a gill  of  red  wine,  and  a 1 lb. 
of  fine  sugar.  If  the  pears  are  large,  they  will  take  4 lb. 
of  sugar,  and  4 pint  of  proof  wine  ; cover  them  close  with 
paper,  and  bake  them.  Serve  them  up  hot  or  cold. 

PHEASANTS,  to  choose.—' They  are  of  a fine  flavour. 
The  cock  has  spurs,  which  the  hen  has  not,  and  the  hen  is 
most  valued  when  with  egg.  The  spurs  of  a young  cock 
pheasant  are  short  and  blunt,  or  round  ; but  if  he  be  old 
they  are  long  and  sharp.  If  the  vent  of  the  hen  be  open 
and  green,  she  is  stale  ; and  when  rubbed  hard  with  the 
finger,  the  skin  will  peel.  If  she  be  with  egg,  the  vent 
will  be  soft. 

PEASE  SOUP. — Boil  with  a piece  of  pickled  pork 
or  ham,  some  split  peas,  till  tender  enough  to  pulp  through 
a sieve  ; then  add  liquor  sufficient  to  make  them  a proper 
thickness,  with  p»per,  salt,  cayenne  pepper,  and  2 ancho- 
vies, pounded  vex-y  fine  through  a sieve. 

When  ready  to  send  to  table,  put  fried  bread,  cut  in 
dice,  and  dried  mint,  that  has  been  sifted,  into  the  tureen. 

PERSIAN  SHERBET.— Pulverized  sugar,  1 lb.; 
carbonate  of  soda,  4 ozs. ; tartaric  acid,  3 ozs. ; put  all  the 
articles  into  the  oven  when  moderately  warm,  upon  separ- 
ate paper,  to  dry  out  all  dampness  absorbed  from  the  air, 
then  rub  about  40  drops  of  lemon  oil,  or  any  other  flavour- 
ed oil  thoroughly  with  the  sugar  in  a mortar,  then  add  the 
soda  and  acid,  and  rub  until  all  arc  thoroughly  mixed. 

Bottle  and  cork  very  tight.  A tablespoonful  put  into  a 
tumbler  nearly  filled  with  water,  and  quickly  drank,  makes 
an  agreable  summer  beverage, ; three  or  four  glasses  act  as  a 
gentle  cathartic  ; hence  for  those  habitually  costive  it  w 1 
be  found  nearly  equal  to  the  seidlitz  powder,  and  for  chil- 
dren pleasanter. 
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PHEASANTS,  to  roast. — Lard  a brace  of  pheasants 
-with  bacon  ; butter  a piece  of  white  paper,  and  put  over 
•the  breasts,  and  about  5 minutes  before  they  are  done,  take 
off  the  paper  ; flour,  and  baste  them  with  butter,  to  make 
a fine  froth  ; put  good  brown  gravy  in  the  dish,  and  bread- 
-sauce,  as  for  partridges,  in  a boat ; garnish  with  lemon. 

PHILADELPHIA  BEER.  — Water,  30  gallons; 
Brown  sugar,  20  lbs. ; ginger,  bruised,  1 lbs. ; cream  of 
: tartar,  I lb.;  carbonate  of  soda,  3 ozs. ; oil  of  lemon,  and 
alcohol,  1 teaspoonful  ; whites  of  10  eggs,  well  beaten ; 
hops,  1 oz. ; yeast,  1 quart. 

Boil  the  ginger  and  hops  25  minutes  in  so  much  of  the 
water  as  to  make  the  whole  milk  warm,  then  strain  into 
: the  rest,  add  the  yeast,  and  work  over  night  : skim  and 
bottle. 

PIE  CRUST  GLAZE. — In  making  any  pie  which 
has  a juicy  mixture,  the  juice  soaks  into  the  crust,  making 
i it  unfit  to  eat : to  prevent  tins — 

Beat  an  egg  well,  and  with  a brush  or  bit  of  cloth,  wet 
the  crust  of  the  pie  with  the  beaten  egg,  just  before  you 
put  in  the  pie  mixture. 

For  pies  which  have  a top  crust  also,  >/et  the  top  with 
the  same  before  baking,  which  gives  it  a beautiful  yellow 
brown.  It  gives  beauty  also  to  biscuit,  ginger  cakes,  and 
is  just  the  thing  for  rusk,  by  putting  in  a little  sugar. 

PICKLE,  for  Beef. — Mix  in  4 gallons  of  water  1^ 
lb.  of  sugar  or  molasses,  and  of  saltpetre,  2 ozs.  If  it  is  to 
last  a month  or  two,  put  in  6 lbs.  of  salt ; if  you  wish  to 
keep  it  over  summer,  use  9 lbs.  of  salt.  Boil  all  together 
gently,  and  skim,  and  cool. 

Put  the  meat  in  the  vessel  in  which  it  is  to  stand,  pour 
the  pickle  on  the  meat  till  it  is  covered,  and  keep  it  for 
family  use. 

Once  in  two  months  boil  and  skim  the  pickle,  and  throw 
in  2 ozs.  of  sugar  and  \ lb.  of  salt. 

When  tongues  and  hung  beef  are  taken  out,  wash  and 
dry  the  pieces,  put  them  in  paper  bags  and  hang  in  a dry, 
warm  place.  In  very  Lot  weather  rub  the  meat  well  with 
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salt  before  it  is  put  in  the  pickle,  and  let  it  lie  3 hours  for 
the  bloody  portion  to  run  out.  Too  much  saltpetre  is  inju- 
rious. 

Another  by  measure,  and  with  less  trouble. — For  every 
gallon  of  cold  water,  use  a quart  of  rock  salt,  a heaped 
tablespoonful  of  saltpetre,  G heaped  tablespoonfuls  of  brown 
sugar,  and  2 quarts  of  bay  salt.  No  boiling  is  needed  ; 
keep  it  as  long  as  there  is  salt  undissolved  at  the  bottom. 
When  scum  rises  scald  it,  and  add  more  sugar,  salt,  and 
saltpetre.  Keep  weights  on  the  meat  to  keep  it  under. 

In  very  hot  weather  fresh  meat  will  often  spoil  if  it  is 
put  in  cold  pickle.  At  such  times  put  the  meat  into  hot 
pickle  and  boil  it  for  20  minutes,  and  the  meat  will  keep  a 
month  or  more.  If  you  save  the  pickle,  add  a little  more 
salt  to  it. 

PIG,  to  bake. — Lay  it  in  a dish,  flour  it  well,  and 
rub  it  over  with  butter  ; butter  the  dish,  and  p"t  it  into 
the  oven.  When  enough  take  out,  and  rub  it  with  a but- 
tered cloth  ; put  it  into  the  oven  again  till  it  is  dry  ; take 
it  out,  and  lay  it  in  a dish  ; cut  it  up,  take  a little  veal 
gravy,  and  take  off  the  fat  in  the  dish  it  was  baked  in,  and 
there  will  lie  some  good  gravy  at  the  bottom  ; put  that  to 
it  with  a little  butter  rolled  in  flour  ; boil  it  up,  and  put  it 
into  the  dish  with  the  brains  and  sage  in  the  belly.  Some 
like  a pig  brought  whole  to  table,  then  you  arc  to  put  what 
sauce  you  like  into  the  dish. 

PIG,  Barbecued,  or  Boasted  whole.  — Prepare  a 
young  pig  as  for  roasting.  Make  a forcemeat  of  2 ancho- 
vies, 8 sage  leaves,  and  the  liver,  put  them  into  a mortar 
with  crumb  of  bread,  4 ozs.  of  butter,  £ teaspoonful  of  cay- 
enne pepper,  and  ,,  pint  of  port  '.vine.  Heat  it  to  paste, 
put  it  in  the  pig’s  belly,  and  sew  it  up.  Lay  it  at  a good 
distance  before  a brisk  lire,  put  wine  into  the  dripping-pan, 
and  baste  it  well  while  roasting.  When  half  done  put 
more  bread  into  the  dripping  pan  ; should  the  wine  bo  re- 
duced, add  more.  When  nearly  done,  take  the  bread  and 
sauce  out  of  the  dripping-pan,  and  put  to  the  sauce  an  an- 
chovy chopped  small,  a bundle  ol  sweet  hej  1 • , u.al  ha.,  a 
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lemon.  Boil  it  a few  minutes,  strain  your  sauce,  and  pour 
it  on  boiling  hot.  Garnish  with  barberries  and  sliced 
lemon. 

PIG,  to  roast. — Chop  some  sage  and  onion  very  fine, 
a few  crumbs  of  bread,  a little  butter,  pepper,  and  salt, 
rolled  up  together,  put  it  into  the  belly,  and  sew  it  up  be- 
fore you  lay  down  the  pig  : rub  it  all  over  with  sweet  oil ; 
when  it  is  done  take  a dry  cloth  and  wipe  it,  then  take  it 
into  a dish,  cut  it  up,  and  send  it  to  table  with  the  sauce 
as  before. 

PIG,  to  stew. — Eoast  a pig  till  it  is  quite  hot,  skin 
it,  cut  it  in  pieces,  and  put  it  into  a stew-pan,  with  strong 
gravy,  a gill  of  sherry  wine,  some  pepper,  salt,  and  nut- 
meg, an  onion,  a little  marjoram,  3 spoonfuls  of  elder  vine- 
gar, and  a piece  of  butter ; cover  all  close,  aud  stew  it 
gently  over  a slow  fire.  Put  sippets  in  the  dish,  serve  it 
up  hot,  and  garnish  it  with  lemon,  sliced. 

PIGEONS,  to  boil. — Boil  the  pigeons  by  themselves 
for  a quarter  of  an  hour  ; with  a proper  quantity  of  bacon 
cut  square,  laid  in  the  middle  of  the  dish.  Stew  some 
spinach,  and  lay  the  pigeons  on  the  spinach.  Garnish  with 
parsley  dried  crisp  before  the  fire. 

PIGEONS,  to  broil.- — Put  butter,  shred  parsley, 
pepper  and  salt  in  the  bellies  of  the  pigeons,  and  tie  them 
up  at  the  neck  and  vent.  Set  your  gridiron  high,  that 
they  may  not  bum,  and  serve  with  melted  butter.  Or 
they  may  be  split,  and  broiled  with  a little  pepper  and  salt. 

PIGEONS,  to  fricassee.—  Quarter  each  pigeon,  and 
fry  them.  Fry  green  peas  till  they  are  like  to  burst. 
Poor  boiling  water  on  them,  and  season  with  pepper,  salt, 
onions,  garlic,  and  parsley.  Thicken  with  yolks  of  eggs. 

PIGEONS,  to  jug.-  Season  the  pigeons  with  pepper 
* d salt ; stuff  them  with  their  own  livers,  shred  with  beef 
suet,  bread-crumbs,  parsley,  marjoram,  and  2 egg3,  sew 
them  up  at  both  ends,  and  put  them  into  Ihe  jug,  the 
t downwards,  with  ) lb.  of  batter.  Stop  the  jug, 
that  no  strain  may  t out  ; pet  them  in  a pot  of  water 
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to  stew  2 hours.  When  enough,  take  them  out  of  the 
gravy,  skim  off  the  fat ; put  a spoonful  of  cream,  a little 
lemon-peel,  an  anchovy,  a few  mushrooms,  and  a little 
white  wine  to  the  gravy,  thicken  with  butter  and  flour  ; 
dish  up  the  pigeons,  and  thicken  with  butter  and  flour,  and 
pour  the  sauce  over  them.  Garnish  with  lemon. 

PIGEONS,  to  roast. — Take  a little  pepper  and  salt, 
a piece  of  butter  and  parsley  cut  small,  mix,  and  put  into 
the  bellies,  tying  the  necks  tight ; take  another  string, 
fasten  one  end  of  it  to  the  legs  and  rumps,  and  the  other  to 
a hanging  spit.  Constantly  turn,  and  baste  with  butter, 
when  done,  lay  them  in  a dish,  and  they  will  swim  with 
gravy. 

PIGEONS,  to  stew. — Stuff  the  bellies  of  the  pigeons 
with  a seasoning  made  of  ground  pepper,  salt,  beaten  mace, 
and  sweet  herbs  shred  fine.  Tie  up  the  neck  and  vent, 
when  half  roasted,  put  them  into  a stew-pan,  with  some 
gravy,  white  wine,  pickled  mushrooms,  and  a' bit  of  lemon- 
peel.  Stew  them  till  enough.  Thicken  the  liquor  with 
butter  and  the  yolks  of  eggs.  Dish  the  pigeons,  and  pour 
the  sauce  over  them.  Garnish  with  lemon. 

PIGEON  PIE. — Make  a puff-paste  crust,  cover 
your  dish,  pluck  and  clean  the  pigeons,  season  with  pepper 
and  salt,  and  put  a good  piece  of  butter  with  pepper,  and 
salt,  in  their  bellies  ; lay  them  in  the  pan,  the  necks,  giz- 
zards, livers,  pinions,  and  hearts,  lay  between,  with  the 
yolk  of  a hard  egg  and  a beef-steak  in  the  middle  ; put  as 
much  water  as  will  almost  fill  the  dish,  lay  on  the  top 
crust,  and  bake.  This  is  the  best  way  to  make  a pigeon- 
pie  ; but  the  French  fill  the  pigeons  with  a very  high  force- 
meat, and  lay  force-meat  balls  round  the  inside,  with  as- 
paragus-tops, artichoke  bottoms,  mushrooms,  &c.,  and 
season  high. 

PIGEONS,  Weed.  — Take  (1  pigeons,  and  truss  them 
as  for  baking,  break  the  breast-bones,  season  and  stuff 
them  as  for  jugging,  put  them  into  a deep  dish  and  lay 
over  them  i lb.  of  butter;  put  into  your  dish  a little  water, 
'lake  i lb.  of  rice,  civj  it  so. t ao  iur  eating,  ai.d  pour  it 
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upon  the  back  of  a sieve,  let  it  stand  till  cold,  then  take  a 
spoon  and  flat  it  like  paste  on  your  hand,  and  lay  on  the 
breast  of  every  pigeon  a cake  ; lay  round  your  dish  some 
puff-paste  not  over  thin,  and  send  them  to  the  oven  ; 5 an 
hour  will  bake  them.  This  is  proper  at  dinner  for  a side- 
dish. 

PIGEONS  and  PLOVERS.— These  birds  should  be 
very  fresh  ; the  feet  should  be  supple  ; if  old,  the  feet  are 
harsh.  Many  persons  prefer  the  tame  pigeons  to  the  wild. 

The  Field-fare,  Lark,  Thrush,  etc.,  may  be  chosen  by  the 
same  rules. 

PIKE. — Cut  a large  pike,  and  lard  it  with  eel  and 
bacon;  take  thyme,  savoury,  salt,- mace,  nutmeg,  crumbs 
of  bread,  beef  suet,  and  parsley,  all  shred  fine,  mix  with 
raw  eggs,  and  put  in  the  pike’s  belly;  sew  up  the  belly, 
dissolve  3 anchovies  in  butter,  to  baste  it  with  ; put  2 laths 
on  each  side  the  pike,  and  tie  it  to  the  spit ; melt  butter 
thick,  for  sauce.  Garnish  with  lemon. 

PIKE  or  JACK,  to  boil. — Gut  and  clean  well  with 
salt  and  water  ; fasten  the  tail  in  the  mouth  with  a skewer, 
then  put  it  into  a stew-pan  with  water  to  cover  it,  a little 
vinegar  and  salt,  and  a piece  of  horse-radish  sliced.  Gar- 
ni.-.h  with  sliced  lemon  and  scraped  horse-radish,  and  an- 
chovy, shrimp,  or  soy-sauce  ; or  melted  butter  and  ket- 
chup. 

PLAICE  and  FLOUNDERS,  io  choose. — These  fish 
are  in  season  from  Januarj  to  March,  and  from  July  to 
September.  The  best  plaice  are  blueish  on  the  belly,  but 
flounders  should  be  of  a cream  colour. 

PLUMS,  to  preserve.- — The  same  as  Damsons,  which 

PCe. 

PLUMS,  io  pickle. — Rest  vinegar,  1 pt.;  sugar,  1 
lbs. ; plums,  8 lbs. ; spices  to  taste. 

Boil  them  in  the  mixture  until  soft ; then  take  out  the 
plums,  and  boil  the  syrup  until  quite  thick  and  pour  it  over 
them  again. 
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PLUM  CAKE.— Flour  1 lb.;  buttor,  \ lb.,  beaten 
to  a cream  ; loaf  sugar,  3 lb. ; currants,  £ lb. ; raisins, 
stoned,  ^ lb. ; candied  lemon,  2 ozs. , finely  sliced;  3 cup- 
ful of  brandy  ; 2 teaspoonfuls  of  Baking  powder.  Bake  in 
a slow  oven  for  2 hours.  It  may  be  flavoured  with  such 
spices  as  you  like,  as  nutmeg,  mace,  cloves,  &c. 

PLUM  PUDDING,  American. — An  eight-cent  loaf 
of  baker’s  bread  broken  into  1 3 pint  of  sweet  milk,  and 
soaked  all  night ; 3 lb.  of  butter  or  suet,  3 3 lbs.  of  brown 
sugar,  1 lb.  of  raisins,  1 lb.  of  currants,  { lb.  of  citron,  nut- 
meg, 2 tablespoonfuls  of  salt,  5 eggs  beaten  light,  £ pint  of 
wine,  4 pint  of  brandy.  Boil  steadily  9 hours.  To  be 
eaten  with  rich  sauce. 

PLUM  PUDDING--Baked--Mw<?7v>«m. — Suet,  well 
chopped,  salt,  3 teaspoonful ; bread  crumbs.  3 lb. ; raisins, 
stoned,  currants,  sugar,  of  each  3 lb. ; citron,  3 ozs. ; G 
eggs.  Pour  scalded  milk  on  the  bread  crumbs  sufficient  to 
swell  them  ; when  cold  add  the  rest.  If  too  stiff,  thin  it 
with  milk  ; if  too  thin,  add  more  bread  crumbs.  Flavour 
•with  two  grated  nutmegs,  a tablespoonful  of  mace  and  cin- 
namon, and  half  a cupful  of  brandy.  Bake  two  hours. 

PLUM  PUDDING,  boiled. — Cut  1 lb.  of  suet  into 
small  pieces,  but  not  too  fine,  1 lb.  of  currants  washed 
clean,  1 lb  of  raisins,  stoned,  G yolks  of  eggs,  and  3 whites, 
half  a nutmeg  grated,  a teaspoonful  of  beaten  ginger,  1 lb. 
of  flour,  and  a pint  of  milk.  Beat  the  eggs  first,  then  put 
to  them  half  the  milk,  and  beat  them  together  with  a little 
sugar,  and  by  degrees  stir  in  the  flour,  then  the  suet,  spice, 
and  fruit,  as  much  milk  as  will  mix  it  well  together  very 
thick.  It  will  take  5 hours  boiling. — Some  use  less  milk 
and  put  in  wine  or  brandy. 

PLUM  PUDDING, — Old  English,  for  Christmas. — 
Take  of  raisins,  well  stoned,  but  not  chopped  ; currants, 
well  washed,  1 lb.  each  ; chop  suet,  1 lb.,  finely,  and  mix 
with  them  ; add  f lb.  of  flour  or  bread  very  finely  crum- 
bled ; 3 ozs.  of  sugar ; 1 3 oz.  of  grated  lemon  peel,  a blade  of 
mace,  3 of  a small  nutmeg,  1 teaspoonful  of  ginger,  3 doz. 
e«.fS  well  beaten  ; work  it  well  together,  put  it  in  a cloth, 
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tie  it  firmly,  allowing  room  to  swell ; put  it  into  boiling 
water,  and  boil  not  less  than  2 hours.  It  should  not  be 
suffered  to  stop  boiling. 

The  cloth  when  about  to  be  used,  should  be  dipped  into 
boiling  water,  squeezed  dry,  and  floured  ; and  when  the 
pudding  is  done,  have  a pan  of  cold  water  ready,  and  dip  it 
in  for  a moment,  as  soon  as  it  comes  out  of  the  pot,  which 
prevents  the  pudding  from  sticking  to  the  cloth. 

PLUM  WINE.— Take  20  lbs.  of  Malaga  raisins, 
pick,  rub,  sirred  them,  and  put  them  into  a tub ; take  4 
gallons  of  water,  boil  an  hour,  let  it  stand  till  it  is  blood - 
warm,  and  put  it  to  your  raisins  ; let  it  stand  9 or  10  days 
more,  stirring  it  twice  a day.  Strain  out  your  liquor,  and 
mix  it  with  2 quarts  of  damson-juice,  put  it  in  a vessel, 
and  when  it  has  done  working,  stop  it  close  ; at  the  end  of 
4 or  5 months  bottle  it. 

POLONIA  SAUSAGES.  A good  old  Receipt. — 
Take  10  lbs.  of  a good  loin  of  pork,  fat  and  lean  together, 
keeping  out  the  skins  and  sinews.  Shred  the  pork,  but 
not  too  fine ; take  1 oz.  of  pepper,  cloves,  and  mace, 
coarsely  beaten  together  ; add  salt  as  it  needs  ; add  parsley 
and  sage  sufficient  to  season.  Mix  all  well  together,  as 
you  would  do  paste.  Tie  the  end  of  the  gut  or  skin  ; prick 
the  gut  where  the  wind  gathers,  and  let  it  out ; tie  up  the 
other  end,  and  hang  up  to  dry,  but  not  too  fast.  Make 
the  skins  of  wethers  or  beef-guts  ; make  the  polonia  a foot 
long. 

Some  use  a little  bacon  or  ham,  and  the  yolks  of  eggs. 

PORK,  to  choose. — Measly  pork  is  very  dangerous 
to  eat ; but  this  state  is  easily  discovered,  by  the  fat  being 
full  of  little  kernels.  If  it  be  young,  the  lean  will  break 
on  being  pinched,  and  the  skin  will  dent,  by  nipping  it 
with  the  fingers  ; the  fat,  like  lard,  will  be  soft  and  pulpy. 
If  the  rind  be  thick,  rough,  and  cannot  be  nipped  'with  the 
fingers,  it  i.s  old.  If  the  flesh  be  cool  and  smooth,  it  is 
fresh  ; but  if  it  be  clammy,  it  is  tainted. 

PORK,  to  collar. — The  same  as  Veal,  Breast  of,  to 
collar,  which  see. 
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PORK,  Chine  of,  io  Stuff. — Make  a thick  stuffing  of 
the  fat  or  leaf  of  pork,  parsley,  thyme,  sage,  eggs,  ami 
crumbs  of  bread  ; season  it  with  pepper,  salt,  shallots,  and 
nutmeg ; roast  it  gently,  and  when  it  is  about  a quarter 
roasted,  cut  the  skin  in  slips.  Serve  it  up  with  apple 
sauce,  &c.,  as  for  a spare-rib. 

PORK,  Leg  of,  to  boil.- — Lay  it  a week  in  salt,  and 
put  it  into  the  pot.  It  requires  much  water  to  swim  it 
over  the  fire,  and  also  to  be  fully  boiled  ; take  care  that 
the  fire  does  not  slacken  while  it  is  dressing.  Serve  it  up 
with  pea-pudding,  turnips,  or  greens. 

PORK,  Jjeg  of,  to  roast.- — Parboil  the  leg,  take  off 
the  skin,  lay  it  down  to  a clear  fire,  and  baste  it  with  but- 
ter ; shred  sage  fine,  mix  with  pepper,  salt,  nutmeg,  and 
bread  crumbs.  Strew  some  of  the  mixture  occasionally 
over  it  ; baste  it  again  with  butter  just  before  you  take  it 
up,  so  that  it  may  be  well  frothed.  Serve  with  gravy  in 
the  dish,  and  with  potatoes  and  apple  sauce.  Or,  cut  a 
slit  in  the  knuckle,  and  fill  the  space  with  sage  and  onion 
chopped,  and  a little  pepper  and  salt. 

PORK,  Loin  of,  to  roast. — Put  no  flour  on,  as  it 
makes  the  skin  blister  : sauce  as  for  a leg. 

PORK,  Neck  of,  rolled. — Take  out  the  bones ; put 
a forcemeat  of  chopped  sage,  a very  few  crumbs  of  bread, 
salt,  pepper,  and  2 or  3 berries  of  allspice,  over  the  inside : 
roll  the  meat  as  tight  as  you  can,  and  roast  it  slowly  ; put 
it  down  at  a moderate  distance  at  first. 

PORK,  Pickled. — Wash  the  pork  and  boil  it  till  the 
rind  is  tender.  Always  serve  with  boiled  greens.  It  is 
commonly  a sauce  of  itself  to  roasted  fowd,  or  veal. 

PORK  SAUSAGES. — Cliop  fat  and  lean  pork  to- 
gether ; season  it  with  pepper,  salt,  and  sage ; take  the 
hog’s  entrails  when  made  clean,  but  do' not  above  half  fill 
them.  Or  they  may  be  fried  as  directed  for  the  veal  sau- 
sages. Serve  on  mashed  potatoes  ; put  them  into  a form, 
brown  with  a salamander  ; prick  them  with  a fork  before 
dressing  or  they  will  burst. 
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POET  AYIXE. — Fully  ripe  wild  grapes,  2 bushels  ; 
best  alcohol,  3 gallons ; sugar,  25  lbs. ; water  to  till  the 
barrel. 

Braise  the  grapes  without  breaking  the  seed  ; put  them 
into  a barrel  with  the  sugar  and  alcohol,  and  till  up  with 
soft  water,  let  it  lie  a few  weeks  in  the  sun  ; or  if  the 
weather  is  cold,  in  a warm  place  ; then  in  the  cellar  until 
spring  ; then  rack  off  the  bottle  or  barrel.  It  is  a valu- 
able wine. 

POTATOE  PIE. — Slice  potatoes  very  fine  ; season 
with  salt,  butter,  and  milk  ; put;  a layer  of  potatoes  at  the 
bottom,  and  upon  them  any  kind  of  meat  you  please,  or 
cold  meat,  with  pepper,  salt,  blitter,  and  ketchup,  or  any 
cold  gravy  ; put  in  another  layer  of  potatoes,  and  then  of 
meat  till  the  dish  is  full.  Cover  with  a crust. 

PUDDING,  plain  baked. — Boil  a quart  of  milk,  stir 
in  flour  till  thick,  add  i lb.  of  butter,  6 ozs.  of  sugar,  a 
nutmeg  grated,  a little  salt,  10  eggs,  five  wdiites.  Mix 
well,  put  it  into  a buttered  dish,  and  bake  it  three-quarters 
of  an  hour. 

PUDDING,  plain  boiled. — Take  a pint  of  new  milk, 
mix  with  it  G eggs  well  beaten,  2 spoonfuls  of  flour,  half  a 
nutmeg  grated,  a little  salt  and  sugar.  Put  it  in  a cloth 
into  boiling  water.  Half  an  hour  will  boil  it.  Serve  it 
with  melted  butter. 

PUDDING!,  Poor  wan’s.— Take  some  stale  bread; 
pour  over  it  some  hot  w-ater  till  it  is  soaked  ; press  out  the 
water,  and  wash  the  bread  ; add  some  powdered  ginger, 
nutmeg  grated,  and  a little  salt  ; some  rose-water,  sugar, 
and  currants  ; mix  them  together,  and  lay  it  in  a pan  well 
red  on  the  sides  ; whenit  is  well  flatted  with  a spoon, 
lay  some  pieces  of  butter  on  the  top  : bake  it  in  a gentle 
> it  hot.  Turn  it  out  of  the  pan  when  it  is 
cold,  and  it  will  cat  like  a cheesecake. 

PUFF  PASTE. — Take  a quartern  of  flour,  and  1 | 
1b.  of  butter  ; rub  a third-part  of  the  butter  in  the  flour, 
and  make  a paste  with  water  ; roll  out  the  paste,  and  put 
pon  it  in  bits  and  flour  it ; fold  it  up,  and  roll 
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it  again  ; after  this  put  in  more  butter,  flour  it,  fold  it,  and 
roll  it  twice  before  you  use  it. 

PUFF  PASTE,  Another. — Mix  flour  and  water,  and 
a little  baking  powder,  about  as  bard  as  butter  ; take  the 
butter  into  your  bands  in  cold  weather,  well  worked  ; then 
roll  the  paste  out  to  the  thinness  af  a quarter  of  an  inch, 
and  spread  over  it  pieces  of  butter,  with  a little  flour  over 
every  piece  ; fold  it  up,  and  roll  it  out  as  light  as  possible 
twice  ; let  it  stand  in  a very  cold  place  for  2 hours,  then 
make  it  up  for  the  use  you  want  it. 

The  quantity  of  butter  used,  should  be  half  the  weight 
of  the  paste,  when  made  with  flour  and  water. 

Q 

QUAKING  PUDDING.— Take  a small  white  loaf 

grated,  2 spoonfuls  of  flour  or  rice,  and  7 eggs  beaten  up. 
Put  them  in  a quart  of  cream.  Season  it  with  nutmeg 
grated,  and  rose-water.  Tie  it  up,  boil  it  an  hour,  and 
serve  it  up  with  plain  melted  butter,  and  with  sugar  and  a 
little  wine. 

QUEEN  CAKES.— Take  1 lb.  of  sugar  beat  fine, 
pour  in  the  yolks  and  whites  of  2 eggs,  3 lb.  of  butter,  a 
little  rose-water,  6 spoonfuls  of  warm  cream,  1 lb.  of  cur- 
rants, and  as  much  flour  as  will  make  it  up ; stir  them 
well  together,  then  put  them  into  well-buttered  patty 
pans,  bake  in  an  oven  almost  as  hot  as  for  bread  for  \ hour, 
take  them  out,  glaze  them,  and  let  them  stand  a little  af- 
ter the  glazing  is  on,  to  rise. 

QUICK  INDIAN  PUDDING.— Take  1|  cupfuls  of 
sour  milk,  2 eggs  well  beaten,  1 small  teaspoonful  of  saler- 
atus,  dissolved  in  the  milk  ; then  sift  in  dry  corn  meal,  and 
stir  to  the  consistence  of  corn  bread  : then  stir  in  1 lb.  of 
any  of  the  fruits  mentioned  above  : or  if  you  have  no  fruit, 
it  is  nice  without. 

Tie  up  and  boil  1 hour  : sweetened  cream  with  a little 
nutmeg  makes  a nice  sauce. 

QUIN’S  GAME  and  MEAT  SAUCE.— Put  1 oz.  of 
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Butter,  2 onions,  2 shallots,  ancl  a clove  of  garlic  sliced,  a 
small  piece  of  carrot  and  parsnip,  a bay -leaf,  thyme;  and  2 
i ' s,  into  a pan,  sh  ike  it  ov<  a the  lire  till  it  begins 
to  colour,  add  a dust  of  flour,  a glass  of  port,  half-a-pint  of 
strong  gravy,  and  strain  through  a sieve  ; season  with  Cay- 
enne and  salt ; boil  again,  and  strain  over  the  meat. 

E 

BABBITS,  to  hoil. — Truss  the  rabbits  close,  and 
boil  them  white.  For  sauce,  boil  the  livers,  and  bruise 
with  a spoon  very  fine,  and  take  out  the  strings  : put  to 
this  good  veal-broth,  a little  parsley  shred  fine,  with  mace 
and  nutmeg  ; thicken  ■with  a piece  of  butter  rolled  in  flour, 
and  a little  sherry  ; let  youi-  sauce  be  of  a good  thickness, 
and  pour  it  over  your  rabbits,  or  onion-sauce  may  be  used. 
Garnish  with  lemon  and  barberries. 

RABBITS,  Brown,  to  fricassee . — Cut  the  legs  in  3 
pieces,  and  the  other  parts  of  the  same  size.  Beat  them 
thin,  fry  them  in  butter  over  a quick  fire  ; and  when  fried, 
put  them  into  a stewpan,  with  a little  gravy,  a spoonful  of 
ketchup,  and  a little  grated  nutmeg.  Thicken  with  flour 
and  butter,  and  garnish  the  dish  with  crisp  parsley. 

BABBITS,  to  pot. — Cut  off  the  leg  bones  at  the 
thigh,  put  them  into  a pan,  as  close  as  possible,  first  sea- 
soning them  well  with  pepper,  mace,  salt,  &c.  Leave 
out  the  heads  and  bodies,  but  take  off  the  firm  meat. 
Put  in  plenty  of  butter,  and  bake  it.  When  quite  cold, 
put  it  into  the  pots,  and  cover  with  clarified  butter. 

BABBITS,  to  roast.- — Baste  them  with  good  butter, 
and  dredge  with  flour.  Half  an  hour  will  roast  them  at  a 
q i !:  fire;  and,  if  very  small,  20  minutes.  Take  the  liv- 
c-i  with  a hunch  of  parsley,  hoil  and  chop  them  very  fine 
together.  Melt  some  butter,  and  put  half  the  liver  and 
j araley  into  the  butter ; pour  it  into  the  dish,  and  garnish 
the  dish  with  the  other  half.  Boast  them  to  a fine  light 
brown. 

BABBIT,  to  roast,  like  a TTare. — Let  it  hang  in  the 
skin  4 days  ; skin  it,  and  lay  it  for  33  hours  in  a seasoning 
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of  Black  pepper  n:.d  allspice  in  fine  powder,  a glass  of  port, 
and  an  equal  quantity  of  vinegar.  Turn  it  frequently ; 
.Stuff  it  as  a Bare,  and  use  for  it  tlie  same  sauce. 

BABBITS,  While,  to  fricassee  —Half  roast  2 rabbits, 
cut  them  in  pieces,  using  only  the  whitest  parts  ; put  them 
into  a stewpan,  with  sufficient  white  gravy,  an  anchovy, 
an  onion,  shred  mace,  grated  lemon-peel,  and  nutmeg  gra: 
ted  : let  it  have  one  boil.  Take  a little  cream,  the  yolks  of 
2 eggs,  a lump  of  butter,  a little  juice  of  lemon,  and  shred 
parsley  : put  all  into  a stewpan,  and  shake  them  over  the 
fire  till  they  become  white  as  cream,  but  do  not  let  it  boil, 
or  it  will  curdle.  Garnish  the  dish  with  sliced  lemon  and 
pickles. 

BABBITS,  Surprised. — Skewer  and  stuff  2 young 
rabbits  as  for  roasting.  Boast  and  take  the  meat  from  the 
bones,  which  must  be  left  whole.  Chop  the  meat  tine, 
with  shred  parsley,  lemon-peel,  1 oz.  of  beef  marrow,  a 
spoonful  of  cream,  and  a little  salt.  Beat  the  yolks  of  2 
eggs  boiled  hard,  and  a piece  of  butter,  in  a mortar,  mix 
all  together,  and  stew  it  5 minutes  ; lay  it  on  the  rabbits 
where  the  meat  is  off,  and  put  it  down  close  and  even,  to 
make  them  appear  whole  ; then,  with  a salamander  brown 
them  all  over.  Pour  a gravy,  made  thick  as  cream,  into 
the  dish,  and  serve  them  with  the  livers  boiled  and 
frothed. 

EADISII  PODS,  to  Ticl-lc. — Make  a pickle  with 
cold  spring-water,  and  bay-salt  strong  enough  to  bear  an 
egg  ; put  your  pods  in,  and  lay  a thin  board  upon  them  to 
keep  them  under  water.  Let  them  stand  10  days,  drain 
them  in  a sieve,  and  lay  them  in  a cloth  to  dry.  Take 
white  wane  vinegar,  as  much  as  will  cover  them,  boil  it, 
and  put  the  pods  in  a jar,  with  ginger,  mace,  cloves,  and 
pepper.  Pour  in  your  vinegar,  boiling  hot ; cover  them 
with  a coarse  cloth,  3 or  4 times  double,  that  the  steam 
may  come  through  a little,  and  let  them  stand  2 days. 
Beqeat  this  twice  or  thrice  ; when  cold,  put  in  a pint  of 
mustard- seed,  and  some  horse-radish  ; cover  them  close. 

BAISIN  WINE. — To  every  gallon  of  clear  river 
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water,  put  5 lbs.  of  Malaga  or  Bclvidere  raisins  ; steep  a 
■ fortnight,  stirring  them  every  clay ; pour  the  liquor  oft, 

^ squeeze  the  juice  of  the  raisins,  and  put  both  liquors  to- 
gether in  a vessel  that  will  contain  it  exactly.  Let  the 
vessel  stand  open  till  the  wine  has  done  hissing  ; add  a 
I pint  of  French  brandy  to  every  i ! gals.:  stop  it  close,  and 
when  it  is  fine,  bottle  it. 

RASPBERRY  CREAM.— Take  a quart  of  thick 
cream,  let  it  boil  up,  put  it  off  the  lire,  and  strain  the  juice 
of  raspberries  into  it,  let  it  be  almost  cold  when  you  mix  it, 
and  afterwards  stir  it  one  way  for  \ of  an  hour  ; sweeten  it 
to  your  taste,  and  when  cold  send  it  up. 

RASPBERRY  JAM.— Bruise  a pint  of  currant  jelly 
and  a quart  of  raspberries  well  together,  set  them  over  a 
slow  fire.  Let  it  boil  5 or  6 minutes,  and  stir  it  all  the 
time,  pour  it  into  the  gallipots,  and  paper  them.  They 
will  keep  for  2 years. 

RASPBERRY  PASTE.— Mash  a quart  of  raspber- 
ries, strain  one  half,  and  put  the  juice  to  the  other  half. 
Boil  them  a quarter  of  an  hour,  put  to  them  a pint  of  red 
currant  juice,  and  boil  all  together.  Put  1 i lb.  of  refined 
suirar  into  a pan,  with  water  to  dissolve  it,  and  boil  it  to  a 
suiar  a train.  Put  in  your  raspberries  and  juice,  give  them 
a scald,  and  pour  it  into  glasses  or  plates.  Put  them  in  a 
stove,  and  turn  them  often  till  dry. 

RASPBERRIES,  to  preserve—  Choose  raspberries 
that  are  not  too  ripe,  and  take  the  weight  of  them  in  sugar  ; 
wet  your  sugar  with  a little  water,  put  in  your  raspberries, 
and  boil  them  softly  ; take  heed  of  breaking  them.  When 
they  are  clear,  take  them  out.  Boil  the  syrup  till  it  is 
thick,  put  them  in  again,  and  when  they  boil,  put  them 
into  glasses. 

RED  CABBAGE,  to  stew. — Lay  a red  cabbage  in 
cold  water  for  an  hour,  cut  it  into  thin  slices  across,  then 
into  little  pieces.  Put  it  into  a stew-pan,  with  a pound  of 
sausages,  a pint  of  gravy,  and  a bit  of  ham  ; cover  it  close, 
and  stew  it  half  an  hour  ; take  the  pan  oil  the  fire,  skim 
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off  the  fat,  shake  in  a little  flour,  and  set  it  on  again.  Let 
it  stew  3 minutes,  lay  the  sausages  in  the  dish,  and  pour 
the  rest  ail  over.  You  may  add  half  a spoonful  of  vinegar. 

RHUBARB  TART. — One  pint  stewed  rhubarb,  4 
ozs.  of  sugar,  j pint  of  cream,  2 ozs.  pounded  cracker,  3 
eggs.  Rub  the  stewed  rhubarb  through  a sieve  ; beat  the 
other  ingredients  well,  and  add.  Bake  with  a bottom 
crust  only,  half  an  hour. 

RHUBARB  TART. — Cut  the  stalks  in  lengths  of 
4 inches,  and  take  off  the  thin  skin.  If  you  have  a hot 
hearth,  lay  them  hi  a dish  ; put  over  a thin  syrup  of  sugar 
and  water,  and  let  it  simmer  very  slowly  an  hour — or  do 
them  in  a block-tin  saucepan.  When  cold,  make  them 
into  a tart. 

RHUBARB  WINE. — An  agreeable  and  wholesome 
wine  is  made  from  the  juice  of  garden  rhubarb. 

To  each  gallon  of  juice  add  1 gallon  of  soft  water  in  7 
lbs.  of  brown  sugar,  in  which  dissolve  ; fill  a barrel  with 
this  proportion,  and  keep  it  filled  with  sweetened  water  as 
it  works  over,  until  clear. 

Fill  the  barrels,  and  let  them  stand  until  spring,  and 
bottle,  as  all  wines  are  best  in  bottles. 

RHUBARB  WINE,  for  present  use. — For  every  4 
lbs.  of  the  stalks  cut  fine,  pour  1 gallon  of  boiling  water, 
adding  4 lbs.  of  brown  sugar,  a little  cinnamon,  allspice, 
cloves,  and  nutmeg  grated  for  flavouring  ; let  it  stand  24 
hours,  strain  and  ferment  a few  days,  and  bottle. 

RICE  CREAM. — To  1 quart  of  cream  and  1 of  milk, 
add  3 ozs.  of  well  washed  rice,  simmer  it  gradually  over  a 
middling  fire,  for  2 hours  or  more,  with  a blade  or  two  of 
cinnamon  and  mace.  When  the  rice  is  sufficiently  boiled, 
add  some  grated  nutmeg.  This  is  highly  nourishing,  and 
forms  a light  and  agreeable  supper. 

RICE  CUSTARDS. — Boil  a quart  of  cream,  a blade 
of  mace,  grated  nutmeg,  and  put  in  boiled  rice  well  beaten 
with  the  cream  ; mix  them  together,  stirring  them  all  the 
time  they  boil.  When  enough,  sweeten  it  to  your  taste  ; 
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put  in  a little  orange-flower  water  or  brandy,  and  put  it 
into  cups. 

BICE  PUDDING. — Set  \ lb.  of  ground  rice,  with 
3 pints  of  milk  upon  the  fire,  boil  it  well,  and  when  it 
. grows  near  cold,  put  to  it  8 eggs  beaten,  3 lb.  of  butter,  3 
lb.  of  sugar,  and  sufficient  cinnamon,  nutmeg,  and  mace. 
Half  an  hour  will  bake  it. 

You  may  add  a few  currants,  candied-lemon,  citron- 
peel,  or  other  sweetmeats  ; and  lay  a puff-paste  first  all 
over  the  sides  and  rim  of  the  dish. 

EICE  PUDDING. — Take  J lb.  of  rice,  and  ^ lb.  of 
1 raisins  stoned.  Tie  them  in  a cloth  so  as  to  give  the  rice 
1 room  to  swell.  Boil  it  2 hours,  and  serve  it  up  with  melted 
butter,  sugar,  and  grated  nutmeg  thrown  over  it. 

KICE  PUDDING — Ground  Rice.— Take  ± lb.  of 
ground  rice,  half  cree  in  a quart  of  milk,  when  cold  put  to 
it  5 eggs  well  beaten,  a gill  of  cream,  a little  lemon-peel 
shred  line,  half  a nutmeg  grated,  ^ lb.  of  butter,  and  3 lb. 
of  sugar  ; mix  well  together,  put  them  into  a dish  with  a 
little  salt,  and  bake  it  with  a puff  paste  round  the  dish  ; 
have  a little  rose-water,  butter  and  sugar  to  pour  over  it, 
prick  in  it  candied  lemon  or  citron  if  you  please. 

Half  ef  the  above  quantity  will  make  a pudding  for  a 
side-dish. 

BOASTING  MEAT. — Butcher’s  meat,  in  geneiml, 
requires  to  be  allowed  a quarter  of  .an  hour  to  each  pound 
in  roasting ; an  allowance  should  be  made  for  the  strength 
of  the  fire,  or  the  coldness  of  the  weather. 

Have  a fire  in  proportion  to  the  piece  of  meat  you  intend 
to  roast ; if  a thin  piece,  make  a small  brisk  fire,  that  it 
may  be  done  quickly,  and  if  large,  in  proportion.  Observe 
to  keep  your  fire  always  clear  at  the  bottom. 

Pork,  veal,  and  lamb,  should  be  done  well,  or  they  will 
be  unwholesome. 

Large  joints  of  beef  or  mutton,  and  always  of  veal,  should 
have  paper  placed  over  the  fat,  to  prevent  its  being  scorched. 

The  best  method  to  keep  meat  hot,  if  done  before  the 
time  require  1,  or  if  awaiting  the  arrival  of  company,  is  to 
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take  it  lip  when  done,  set  the  dish  over  a pan  of  boiling 
water,  put  a deep  cover  over  it  so  as  not  to  touch  the 
meat,  and  put  a cloth  over  that.  This  will  not  dry  up  the 
gravy. 

ROOT  BEER. — For  each  gallon  of  water  used,  take 
hops,  burdock,  yellow  dock,  sarsaparilla,  dandelion,  and 
spikenard  roots,  all  bruised,  of  each  2 oz. ; boil  20  minutes, 
and  strain  while  hot,  add  8 or  10  drops  of  oil  of  spruce  or 
sassafras  mixed  in  equal  proportions,  when  a little  cooler, 
put  in  2 or  3 tablespoonfuls  of  yeast ; molasses,  two-thirds 
of  a pint,  or  white  sugar,  2 lb.  gives  it  the  right  sweetness. 

You  can  add  any  other  root  possessing  medicinal  pro- 
perties desired  in  the  beer.  When  mixed,  let  it  stand  in 
a jar  to  ferment  2 hours,  bottle  and  set  in  a cool  place. 
This  is  a good  way  to  take  alteratives.  Families  ought  to 
make  it  every  spring,  and  drink  freely  of  it,  thereby  pre- 
venting doctors’  bills. 

RUFFS  and  REEFS. — Truss  them  cross-legged, 
put  slices  of  bacon  between  them,  and  spit  them  as  snipes  ; 
lay  them  on  buttered  toast,  pour  good  gravy  into  the  dish, 
and  serve  them  up  hot. 

S 

SAFFRON  CAKES. — Half  a peck  of  fine  flmn’,  1 
lb.  of  butter,  and  a pint  of  milk  : keep  stirring  while  on 
the  lire,  put  in  the  butter,  1 lb.  of  fine  sugar,  strain  saffron 
to  your  taste  into  it  ; take  8 eggs,  with  2 yolks,  and  S 
spoonfuls  of  yeast ; put  the  milk  to  it  when  near  cold,  with 
salt  and  coriander  seeds  ; knead  all  together,  make  into 
cakes,  and  bake  in  a quick  oven. 

SACO. — Soak  it  in  cold  water  1 hour,  pour  it  off, 
wash  it  ; add  water,  and  simmer  till  the  sago  is  clear,  with 
spice,  if  approved.  Add  wine  and  sugar,  and  boil  all  up 
together. 

SALMON,  lo  broil. — Cut  slices,  an  inch  thick  ; sea- 
son them  with  pepper  and  salt  ; lay  each  slice  in  white 
paper,  well  buttered,  and  twist  the  ends  of  the  paper. 
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Broil  them  over  a coke  fire  6 or  S minutes.  Serve  them 
in  the  paper  with  anchovy  sauce. 

SALMON,  to  collar. — Take  the  side  of  a middling 
salmon,  and  cut  off  the  head,  take  out  all  the  hones  and 
the  outside,  season  it  with  mace,  nutmeg,  pepper  and  salt, 
roll  it  up  tight  in  a cloth,  boil  it,  and  bind  it  up  with  tape  ; 
it  will  take  about  an  hour  boiling  ; when  it  is  boiled  bind 
it  tight  again,  when  cold  take  it  carefully  out  of  the  cloth 
and  bind  it  about  with  hllettiug ; which  take  off  as  it  is 
eaten. 

SALMON,  to  boil. — Lay  it  an  hour  in  salt  and  spring 
water,  put  it  into  a fish-kettle,  with  a proportionate  quan- 
tity of  salt  and  horse-radish,  and  a bunch  of  sweet  herbs. 
Put  it  in  when  the  water  is  lukewarm,  and  boil  it  gently 
till  enough,  ^ an  hour  if  it  be  thick,  or  20  minutes  if  it  be 
a small  piece.  Pour  off  the  water,  drain  it  well,  and  lay 
it  neatly  upon  a fish-plate  in  the  centre.  Garnish  the  dish 
•with  scraped  horse-radish,  or  with  fried  smelts  or  gud- 
geons, and  with  slices  of  lemon  round  the  rim.  The  sauce 
to  be  melted  butter,  anchovy,  shrimp,  or  lobster  sauce, 
with  sliced  cucumbers. 

SALMON,  DIMED,  to  boil. — Pull  some  into  flakes  ; 
have  ready  some  eggs  boiled  hard  and  chopped  large  ; put 
both  into  i pint  of  cream,  and  2 or  3 ozs.  of  butter  rubbed 
with  a teaspoonful  of  flour  ; skim  it,  and  stir  it  till  boiling 
hot  ; make  a wall  of  mashed  potatoes  round  the  inner  edge 
of  the  dish,  and  pour  it  into  it. 

SALMON,  to  pickle. — Cut  a salmon  into  ^ a dozen 
round  piec  a ; boil  it  in  2 parts  water,  and  1 of  vinegar  ; 
but  do  not  put  in  the  fish  till  the  liquor  lias  boiled  for°j  an 
hour  ; when  the  salmon  has  boiled  enough,  take  it  up,  and 
drain  it ; then  put  in  2 quarts  of  sherry  wine,  and  2 quarts 
of  vinegar;  boil  a good  quantity  of  cloves,  mace,  whole 
pej»per,  rosemary  haves,  and  bay  leaves,  for  } an  hour  ; 

the  .salmon  ii  ..  iub  it  with  salt  and  pepper,  and 
| »n  design  to  keep  it,  putting  a layer 

01  mill  ..  oi  p:  e that  was  boiled  in  the 
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liquor  ; pour  the  liquor  on  the  salmon,  and  ii  it  he  renewed 
once  in  3 months,  the  fish  will  keep  the  whole  year. 

SALMON,  to  pot. — Take  a side  of  fresh  salmon, 
take  out  the  bone,  cut  off  the  head  and  scald  it ; only  wipe 
it  with  a dry  cloth  ; cut  it  in  3 pieces,  season  with  mace, 
pepper,  salt,  and  nutmeg  ; put  it  into  a flat  pot  with  the 
skin  side  downward,  lay  over  it  1 lb.  of  butter,  tie  a paper 
over  it,  and  put  in  the  oven  ; an  hour  and  a half  will  bake 
it.  When  baked  take  out  of  the  pot,  and  lay  it  on  a fish- 
plate to  drain  ; take  off  the  skin  to  season  it  again,  for  if 
it  be  not  well  seasoned  it  will  not  keep  ; put  it  into  the 
pot ; it  will  keep  best  in  little  pots  ; press  it  well  down 
with  the  back  of  your  hand,  and  when  cold,  cover  it  with 
clarified  butter,  and  set  it  in  a cool  place. 

SAUCE,  for  Ducks  or  Wild  Fowl. — Simmor  a cup 
of  port  wine,  the  same  of  gravy,  a shallot,  pepper,  salt, 
and  mace,  for  10  minutes  ; put  in  a bit  of  butter  and  Hour, 
give  it  one  boil,  and  pour  it  through  them. 

SAUCE,  for  Fish,  of  any  kind.- — Take  a little  of  the 
water  that  drains  from  the  fish  ; add  an  equal  quantity  of 
veal  gravy.  Boil  together,  and  put  it  into  a sauce-pan, 
with  an  onion,  an  anchovy,  a spoonful  of  ketchup,  and  a 
glass  of  white  wine  ; thicken  it  with  a lump  of  butter 
rolled  in  Hour,  and  a spoonful  of  cream.  If  port  wine  is 
used  leave  out  the  cream. 

SAUCE,  for  Green.  Geese. — Mix  a quarter  of  a pint 
of  sorrel  juice,  a glass  of  white  wine,  and  some  scalded 
gooseberries.  Add  sugar,  and  a bit  of  butter. 

SAUCE,  for  roast  meat. — Wash  an  anchovy  clean, 
and  put  to  it  a glass  of  port  wine,  some  strong  gravy,  a 
shallot  cut  small,  and  a little  juice  of  lemon.  Stew  all  to- 
gether, strain,  and  mix  it  with  the  gravy  that  runs  from 
the  meat. 

SAUCE,  for  a Turkey.— Open  a pint  of  oysters, 
separate  the  liquor,  and  wash  them.  Pour  the  liquor, 
w hen  settled,  into  a saucepan,  and  stir  into  it  a little  white 
gravy,  and  a tea  spoonful  o;  leuioa-p:ekle.  Thicken  it  with 
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flour  and  butter,  and  boil  it  3 or  4 minutes.  Add  a spoon- 
ful of  thick  cream,  aud,  lastly,  the  oysters.  Stir  them 
over  the  fire  till  quite  hot,  but  do  not  let  them  boil. 

SAUCE,  for  Venison  or  Hare. — Beat  some  currant 
jelly,  -with  2 spoonfuls  of  port  wine,  and  melt  it  over  a fire ; 
or  half  a pint  of  port  wine,  with  2 ozs.  of  sugar,  simmered 
to  a syrup. 

SAUCE,  a Standing  one. — Put  in  a glazed  jar,  with 
the  juice  of  2 lemons,  5 anchovies,  some  whole  Jamaica 
pepper,  some  sliced  ginger,  mace,  a few  cloves,  a little 
lemon  peel,  horse-radish  sliced,  some  sweet  herbs,  6 shal- 
lots, 2 spoonfuls  of  capers  and  their  liquor,  into  a linen 
bag,  and  put  it  into  a quart  of  sherry ; stop  the  vessel 
close,  set  it  in  a kettle  of  hot  water  for  an  hour,  and  keep 
it  in  a warm  place.  A spoonful  or  2 of  this  liquor  is  good, 
to  any  sauce. 

SAUSAGES. — Make  your  own ; for  most  of  the 
sausages  are  made  of  offal  meat,  tainted  meat,  lights, 
liver,  blood,  in  fact,  of  any  thing  almost,  by  which  to  get 
money.  Old  mouldy  bread,  and  even  cats  and  kittens, 
dogs  and  whelps,  have  been  used.  They  are  highly  sea- 
soned to  overpower  the  taste  and  smell  of  the  vile  and 
stinking  materials. 

SAUSAGES,  Bologne. — Take  equal  portions  of  beef, 
veal,  pork,  and  ham  ; fat  and  lean  together  ; chop  them 
fine,  sweeten  with  sweet  herbs  and  pepper,  and  a little 
sage  ; put  in  cases,  or  rolls,  by  putting  in  the  white  of  an 
egg,  boil  till  tender,  and  then  dry  them. 

SAUSAGES,  Hamburgh. — Mince  1 lb.  of  beef  very 
small,  with  f lb.  of  best  suet ; then  mix  f lb.  of  suet  cut 
in  large  pieces  ; -■  ason  with  pepper,  cloves,  nutmeg,  plenty 
of  garlic  cut  small,  some  good  vinegar,  salt,  a glass  of  port 
wine,  and  one  of  rum  ; with  this  stuff  a large  gut  tight ; 
hang  op  in  a chimney,  and  smoke  it  with  saw-dust  eight 
days  ; bang  up  in  the  air  till  they  are  dry,  and  they  will 
keep  a year.  They  are  nice  roasted,  with  toasted  bread 
put  under  them. 
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SAUSAGES,  Oxford. — Chop  1§  lb.  of  pork,  and  the 
same  of  veal,  clear  of  skin  and  sinews  ; add  \ lb.  of  beef 
suet ; mince  and  mix  them,  steep  the  crumbs  of  a penny- 
loaf  in  water,  and  mix  it  with  the  meat,  with  a little  dried 
sage,  pepper,  and  salt. 

SAUSAGES  with  APPLES.— Take  | lb.  of  sausa- 
ges, and  6 apples  ; slice  4 about  as  thick  as  a crown,  cut 
the  other  2 in  quarters,  fry  them  with  the  sausages  of  a 
fine  light  brown,  and  lay  the  sausages  in  the  middle  of  the 
dish,  and  the  apples  round.  Garnish  with  the  quarters  of 
apples. 

SAUSAGES,  to  eat  cold. — Season  fat  and  lean  pork 
with  salt,  saltpetre,  black  pepper,  and  allspice,  all  in  fine 
powder,  and  rub  into  the  meat.  In  a week  cut  it  small, 
and  mix  with  it  some  shred  shallot,  or  garlic,  as  fine  as 
possible.  Fill  an  ox-gut  with  the  above  stuffing  ; tie  up 
the  ends,  and  hang  it  to  smoke,  but  first  wrap  it  in  a fold 
of  muslin.  It  must  be  high-dried.  Some  eat  it  without 
boiling,  but  others  think  it  preferable  to  boil  it  first.  Tie 
it  in  lengths  of  about  8 or  9 inches. 

SEA-KALE,  to  boil.— Boil  it  very  white,  and  serve 
it  on  a toast  like  asparagus. 

SHALLOT  SAUCE. — Peel  and  cut  small  five  or 
six  shallots  ; put  them  into  a saucepan,  with  two  spoonfuls 
each  of  sherry  wine,  water,  and  vinegar  ; give  them  a boil 
up,  and  pour  them  into  a dish,  with  a little  pepper  and 
salt. 

SHERlvY,  British. — Take  of  pale  ale  wort,  made  as 
directed  for  British  Madeira,  4 gallons  ; of  pure  water,  7 
gallons  ; of  white  sugar,  1(5  lbs.  Boil  them  together  gently 
for  § of  an  hour,  constantly  skimming  it ; pour  it  into  a 
clean  tub,  and  dissolve  in  it  4 lbs.  of  sugar  candy,  powder- 
ed— ferment  with  yeast  for  b or  4 days  as  directed  for 
British  Madeira.  When  poured  off  clear  into  a sweet  cask, 
add  5 lbs.  of  the  best  raisins,  bruised  and  stoned  ; stir  flic 
liquor  once  or  twice  a-day  ; and  niter  standing  slightly 
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bunged  two  days,  add  about  a gallon  of  French  brandy  ; 
bung  the  cask  closely,  and  in  3 months  bottle  it  for  use. 

SHREWSBURY  PIE. — Cut  a couple  of  rabbits  in 
pieces,  season  well  with  pepper  and  salt  ; some  fat  pork, 
seasoned  in  like  manner,  ■with  the  rabbits’  livers  parboiled, 
butter,  eggs,  pepper,  salt,  a little  sweet  marjoram,  and  a 
little  nutmeg  ; make  balls,  and  lay  in  your  pie  among  the 
meat  ; take  artichoke  bottoms  boiled  tender,  cut  in  dice, 
and  lay  among  the  meat  ; close  your  pie,  and  put  in  as 
much  sherry  wme  as  is  proper.  Bake  it,  and  serve  it  up. 

SHRIMP  SAUCE.— Pick  your  shrimps,  and  put 
them  into  a stewpan  with  a little  gravy  ; when  hot,  pour 
in  melted  butter,  and  some  auchovy  essence  ; add  a little 
lemon  pickle  and  corack. 

SHRUB. — Take  2 quarts  of  brandy,  the  juice  of  5 
lemons,  the  peels  of  2,  and  half  a nutmeg ; stop  it  up,  let 
it  stand  3 days,  add  to  it  3 pints  of  white  wine,  and  1 lb. 
of  sugar  ; mix  it,  strain  it  twice  through  a flannel,  and 
bottle  it  up.  You  may  add  water,  if  you  please. 

SILVER  CAKE. — Whites  of  1 doz.  eggs  ; flour,  5 
cupfuls  ; white  sugar  and  butter,  of  each  1 cupful ; cream 
or  sweet  milk,  1 cupful ; cream  of  tartar,  1 teaspoonful ; 
soda,  j teaspoon ful ; beat  and  mix  as  the  “Gold  Cake.” 
Bake  in  a deep  pan. 

SKATE,  to  boil. — Great  care  must  be  taken  in 
cleaning  this  fish,  as  it  is  commonly  too  large  to  be  boiled 
in  a pan  at  once  : cut  it  in  long  slips,  cross- ways,  about  an 
inch  broad,  and  throw  them  into  salt  and  water  ; if  the 
water  boils  quick  they  will  be  done  in  3 minutes.  Drain 
them  well,  and  serve  up  with  butter  and  anchovy,  or  soy 
sauce. 

SKATE,  to  broil,. — Let  the  fins,  or  wings,  hang  for 
a day  or  two  in  the  open  air  ; put  them  over  a clear  fire, 
and  when  enough,  rub  them  over  with  cold  butter. 

SKATE,  to  fry. — Should  be  dipped  in  batter,  or 
done  with  bread  crumbs  ; if  done  with  batter,  it  requires 
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more  lard,  or  butter,  to  fry  it.  Maids  are  dressed  in  the 
same  manner. 

SMELTS. — Smelts  are  usually  dressed  to  garnish 
dishes.  Wash  and  take  away  the  gills,  dry  the  fish  in  a 
cloth,  beat  an  egg  very  fine,  rub  it  over  with  a feather, 
and  strew  on  crumbs  of  bread.  Fry  them  in  lard,  over  a 
clear  fire,  and  put  them  in  when  the  fat  is  boiling  hot. 

Fry  them  of  a fine  brown,  and  drain  off  the  fat.  Garnish 
with  fried  parsley  and  lemon. 

SNIPES. — Take  2 brace  of  snipes,  clean  picked, 
put  a piece  of  butter  into  a stewpan,  and  give  them  a 
browning  ; cut  them  down  the  back,  press  them  flat,  but 
do  not  take  out  the  trail ; put  them  into  a stewpan,  -noth 
some  good  gravy,  a glass  of  port  wine,  a few  small  mush- 
rooms, a little  beaten  mace  and  salt ; stew  them  5 minutes, 
and  roll  a piece  of  butter  in  flour.  When  thick  as  cream, 
scum  it  and  dish  them  up.  Garnish  with  toasted  sippets, 
and  oranges  in  quarters. 

SOLES,  to  choose. — If  good,  are  thick,  and  the  belly 
of  a cream  colour  ; if  of  a blue  cast,  stale. 

Cod,  Haddock,  Skate,  Maids,  Thorn-hacks,  may  be 
bought  by  the  same  rules. 

SOLES,  Marinaded. — Boil  them  in  salt  and  water, 
bone,  drain,  and  lay  them  on  a dish,  with  their  bellies  up- 
wards. Boil,  and  ponnd  some  spinach  : then  boil  4 eggs 
hard,  chop  the  yolks  and  whites  separate,  lay  green,  white, 
and  yellow  among  the  soles,  and  serve  with  melted  butter 
in  a tureen. 

SOLES,  PLAICE,  or  FLOUNDERS,  to  fricassee. 
Strip  off  the  back  skin  of  the  fish,  take  out  the  bones,  and 
cut  the  fish  into  slices  2 iuches  long  ; dip  the  slices  in  the 
yolks  of  eggs  ; strew  over  them  raspings  of  bread  ; fry 
them  in  butter,  and  set  them  by  the  fire,  till  the  following 
sauce  is  ready. 

Boil  the  bones  of  the  fish  in  water,  with  an  anchovy  and 
sweet  herbs  ; add  a little  pepper,  cloves,  and  mace.  Boil 
together  some  time,  put  the  butter  in  which  the  lish  was 
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fried  into  a pan,  shake  flour  into  it,  and  stir  it  while  the 
flour  is  shaking  in  ; strain  the  liquor  into  it,  in  which  the 
fish  bones,  &c.  were  stewed,  and  boil  it  together  till  very 
thick.  Put  your  fish  into  a dish,  and  pour  the  sauce  over 
it ; garnish  with  slices  of  lemon  and  crisp  parsley. 

SOLES,  PLAICE,  and  FLOUNDERS,  to  boil.— 
Lay  them  2 hours  in  vinegar,  salt,  and  water  ; dry  them 
in  a cloth,  and  put  them  into  a fish-pan,  with  an  onion, 
some  whole  pepper,  and  a little  salt.  Cover  them,  and  let 
them  boil  till  enough.  Serve  with  anchovy-sauce,  and 
plain  melted  butter,  or  with  shrimp,  or  soy-sauce. 

SOUP  and  BOUILLE. — Stew  a brisket  of  beef 
with  turnips  and  carrots,  small  onions  and  celery,  all  cut 
into  small  pieces  ; put  the  pieces  of  beef  into  the  pot  first, 
then  the  roots,  and  half  a pint  of  beef  gravy,  with  a few 
cloves  ; set  the  pan  to  simmer  for  an  hour,  add  more  gravy 
to  fill  the  pan,  and  boil  gently  half  an  hour. 

SOUP,  Brown  Portable— Take  a large  leg  of  beef, 
bone  it,  and  take  off  the  skin  and  the  fat ; put  it  into  a 
stoving-pot  with  a tight  cover,  with  4 gallons  of  soft  watelq 
6 anchovies,  \ oz.  of  mace,  a few  cloves,  5 oz.  of  whole  pep- 
per, 3 onions  cut  m half,  a bunch  of  thyme,  sweet  marjo- 
ram, and  parsley,  with  the  bottom  crust  of  a small  loaf 
well  baked  ; cover  it  close,  and  let  it  have  a constant  fire, 
to  do  leisurely  for  7 or  8 hours  ; stir  it  well  together  to 
separate  the  meat ; cover  it  close  again,  and  in  an  hour  try 
your  soup  in  a cup  if  it  will  glutinate  ; if  so,  take  it  off, 
and  strain  it  through  a canvass  bag  into  a clean  pan  ; have 
well  glazed  earthen  cups  ready,  and  fill  them  with  the  jelly ; 
put  them  into  a stew-pan,  with  boiling  water,  and  boil  it 
till  it  is  perfect  glue.  When  almost  cold  run  a knife 
round  them,  and  turn  them  on  a piece  of  new  flannel  to 
draw  out  the  moisture  ; in  6 or  7 hours  turn  them,  and  do 
so  till  they  are  perfectly  hard  and  dry  ; put  them  into 
stone  jars,  and  keep  them  in  a dry  place. — This  is  very 
good  for  sauces  and  gravies.  When  you  intend  to  make  it 
into  soup,  shred  and  wash  very  clean  what  herbs  you  have 
to  enrich  it,  as  celery,  endive,  chervil,  lettuce,  or  indeed 
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what  herbs  you  please  ; or  use  the  essences  as  mentioned 
in  the  observations  on  soups  ; boil  them  in  water  till  ten- 
der, strain,  and  with  that  water  dissolve  what  quantity  of 
portable  soup  you  please.  Fry  a French  roll,  and  put  it  in 
the  middle  of  your  dish,  moistened  first  with  some  of  the 
soup  ; and  when  the  cakes  are  thoroughly  melted,  set  it 
over  the  fire  till  it  is  just  at  boiling. 

SOUP,  Cheap—  Take  the  water  that  has  boiled  a 
leg  of  mutton,  put  it  into  a stewpan,  with  a quantity  of 
chopped  leeks,  pepper,  and  salt ; simmer  them  an  hour  ; 
then  mix  some  oatmeal  smooth,  pour  it  into  the  soup,  sim- 
mer it  gently  ; do  not  burn. 

SOUP  CRESSY. — Stew  12  large  carrots,  cut,  in  a 
stewpan  with  turnips,  celery,  leaks,  and  onions  cut  in 
pieces,  and  half  a pint  of  split  peas,  in  a quart  of  water  till 
tender,  with  strong  beef  gravy  ; rub  the  whole  through  a 
sieve  ; add  5 pints  of  strong  veal  gravy,  and  blanched  wa- 
ter-cresses, boil  the  whole  20  minutes,  and  add  salt ; let  it 
be  the  thickness  of  pea-soup,  and  serve  it  up. 

SOUP  MAIGRE. — To  a bunch  of  celery,  washed 
clean  and  cut  in  pieces,  add  a large  handful  of  spinach,  2 
cabbage  lettuce,  and  some  parsley  ; shred  them  smr’l  ; 
take  a large  stewpan,  put  in  ^ lb.  of  butter,  and  when 
hot,  slice  4 large  onions  very  thin,  and  put  them  into  your 
butter  ; stir  them  well  together  for  2 or  3 minutes  ; put  in 
the  rest  of  your  herbs  ; shake  all  well  together  for  20  min- 
utes ; dust  in  some  flour,  and  stir  them  together  ; pour  in 
2 quarts  of  boiling  water  ; season  with  pepper,  salt,  and 
beaten  mace  ; chip  a handful  of  crust  of  bread,  and  put  in  ; 
boil  it  half  an  hour  ; beat  up  the  yolks  of  3 eggs  in  a 
spoonful  of  vinegar,  put  it  in,  stir  it  for  2 or  3 minutes,  and 
it  will  be  l’eady  to  send  to  table. — For  Forcemeat,  for  Soup 
Maigre,  see  under  Gravies  and  Sauces. 

SOUP  TRANSPARENT.— Cut  off  the  meat  from  a 
leg  of  veal  as  thin  as  possible  ; when  cut  clean  from  the 
bone,  break  the  bone  in  small  pieces,  put  the  meat  in  a 
large  jar  with  the  bones  at  top,  a bunch  of  sweet  herbs,  j- 
oz.  of  mace,  2 lb.  of  Jordan  almonds,  blanched  and  beat  fine ; 
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pour  on  it  4 quarts  of  boiling  water  ; let  it  stand  over  a slow 
tire  all  night,  remove  into  a well  tinned  saucepan,  simmer 
till  it  is  reduced  to  2 quarts,  taking  off  the  scum  as  it  rises  ; 
strain  into  a bowl,  let  it  stand  for  2 hours  to  settle  ; pour 
it  into  a saucepan  clear  from  the  sediments  ; have  ready  2 
ozs.  of  boiled  vermicelli  ; put  it  in,  and  serve  it  up. 

SOUP  A LA  REINE. — Take  part  of  a fillet  of  veal, 
about  4 lbs. , and  1 lb.  of  lean  ham.  Cut  them  into  thick 
pieces,  and  put  them  into  a stewpan,  with  2 heads  of  celery, 

1 carrot,  2 onions,  and  1 turnip  cut  in  pieces,  with  1 quart 
of  cold  water.  Stew  them  till  they  become  as  thick  as 
glue.  Then  put  5 quarts  of  good  stock  to  it,  and  continue 
stewing  it  altogether  slowly  over  the  lire,  till  the  meat  is 
quite  tender  ; when  thus,  skim  it  well  and  strain  it  through 
a lawn  sieve.  Then  take  the  breast  of  a roast  fowl,  pound 
it  as  fine  as  cream,  12  sweet  almonds,  scalded  and  blanch- 
ed, pounded  separately,  as  fine  as  the  fowl.  Put  2 tea- 
spoonfuls  of  cold  water  to  the  almonds  while  pounding,  to 
prevent  their  oiling  ; then  take  the  inside  of  a French  roll, 
and  boil  it  up  in  a pint  of  cream  ; put  the  almonds  ancl 
fowl  into  it,  with  about  2 quarts  of  the  liquor  which  the 
veal  and  ham  were  stewed  in  ; mix  it  all  well  together,  and 
then  rub  it  through  a tammy  strainer,  with  2 wooden 
spoons  ; 2 persons  holding  the  ends  of  the  strainer,  and 
using  the  spoons.  It  should  be  sent  to  table  about  the 
thickness  of  thick  cream  ; and  in  warming  it  up,  should 
never  be  allowed  to  boil. 

SOUP,  White  Portable.-— Bone  a leg  of  veal,  take 
off  all  the  skin  and  fat ; also  24  fowls  or  chickens’  feet, 
washed  and  chopped  to  pieces  ; put  all  into  a large  stoving 
pot,  with  3 gallons  of  soft  water,  till  the  meat  is  quite  ten- 
der. Keep  the  pot  tightly  covered,  and  under  a constant 
fire  ; in  about  8 hours  try  the  jelly  in  a cup,  and  when  cold, 
if  it  is  so  stiff  that  it  may  be  cut  with  a knife,  take  it  off 
and  strain  it  through  a sieve,  but  take  off  all  the  fat ; pro- 
vide china  cups,  and  fill  them  with  the  clear  jelly,  and 
proceed  as  directed  for  the  brown  portable  soup.  When 
any  is  required  for  use,  take  a piece  about  the  size  of  a 
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walnut,  and  pour  a pint  of  boiling  water  on  it,  stirring  it 
till  it  is  dissolved  ; season  with  salt  to  taste,  and  it  will 
make  a basin  of  strong  broth.  If  for  a dish  of  soup,  boil 
vermicelli  in  water,  then  to  a cake  of  soup,  pour  a pint  of 
water,  when  thoroughly  melted,  set  it  over  the  lire  to  sim- 
mer, pour  it  into  the  dish,  put  in  thin  slices  of  bread  har- 
dened before  the  fire,  and  the  vermicelli  upon  them.  Sea- 
son it  to  your  palate. 

SPANISH  CAKE. — Take  10  eggs,  f lb.  of  white 
sugar,  and  mill  them  in  a chocolate  mill  till  they  are  of  a 
lather  ; mix  in  1 lb.  of  flour,  3 lb.  of  pounded  almonds,  2 
ozs.  each  of  candied  orange-peel  and  citron,  4 spoonfuls  of 
orange-flour  water,  3 oz.  of  cinnamon,  and  a glass  of  wine. 
Bake  it  in  a slow  oven. 

SPINACH,  to  boil. — There  is  no  herb  requires  more 
care  in  the  washing  than  spinach  ; it  must  be  carefully 
picked,  leaf  by  leaf,  the  stalks  taken  off,  washed  in  3 or  4 
waters,  and  drained.  Put  in  your  spinach,  with  a small 
handful  of  salt,  pressing  it  down  with  a spoon  as  you  put 
it  into  the  saucepan  ; let  it  boil  quick,  and  as  soon  as  ten- 
der, put  it  into  a sieve,  or  cullender,  and  press  out  the 
water.  When  you  send  it  to  table,  raise  it  up  with  a fork, 
that  it  may  lie  hollow  in  the  dish. 

SPINACH,  to  stew. — Squeeze  it  quite  dry,  put  it 
into  a stewpan,  with  a spoonful  of  gravy,  the  same  of 
cream,  a lump  of  butter,  salt,  and  pepper,  and  simmer  it 
until  ready. 

Sorrel  may  be  done  in  the  same  manner. 

SPONGE  CAKE. — Flour,  3 cups  ; fine  white  sugar, 
2 cups  ; 6 eggs;  sour  milk,  2 cup,  with  saleratus  1 teaspoon- 
ful. 

Dissolve  the  saleratus  in  the  milk  ; beat  the  eggs  sepa- 
rately ; sift  the  flour  and  sugar  ; first  put  the  sugar  into 
the  milk  and  eggs,  then  the  flour,  and  stir  all  well  togeth- 
er, using  any  flavouring  extract  which  you  prefer,  1 tea- 
spoonful of  lemon,  however,  is  the  most  common.  Put  it 
immediately  into  a quick  oven  • it  will  require  about  20  to 
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30  minutes  to  bake  ; if  baked  in  small  cakes,  proportion- 
ately less. 

SPONGE  CAKE,  Berwick. — Six  eggs;  powdered 
white  sugar,  3 cupfuls  ; sifted  flour  4 even  cupfuls  ; cream 
of  tartar,  *2  teaspoonfuls  ; cold  water,  1 cupful ; soda,  1 
teaspoouful ; 1 lemon. 

First,  beat  the  eggs  2 minutes,  and  put  in  the  sugar  and 
beat  5 minutes  more  ; then  stir  in  the  cream  of  tartar  and 
2 cupfuls  of  the  flour,  and  beat  1 minute  ; dissolve  the  soda 
in  the  water  and  stir  in,  having  grated  in  the  rind  of  the 
lemon,  squeeze  in  half  of  the  juice  only  ; and  add  the  other 
2 cupfuls  of  flour  and  beat  all  1 minute,  and  put  into  deep 
pans  in  a moderate  oven.  It  is  first-rate. 

SPONGE  CAKE,  with  sioeet  millc. — Sugar,  1^  cup- 
fuls ; 3 eggs ; sweet  milk,  1 cupful ; flour,  3|  cupfuls ; 
cream  of  tartar  and  soda,  of  each  1 teaspoonful ; lemon  es- 
sence, 1 teaspoonful. 

Thoroughly  beat  the  sugar  and  eggs  together  ; mix  the 
cream  of  tartar  and  soda  in  the  milk,  stirring  in  the  flavour 
also  ; then  mix  in  the  flour,  remembering  that  all  cakes 
ought  to  be  baked  soon  after  making. 

SPRATS,  A substitute  for  Anchovies. — Salt  them 
well,  and  let  it  drain  from  them.  After  laying  a day,  wipe 
them.  To  5 lb.  of  common  salt,  add  2 ozs.  of  bay  salt,  the 
same  of  saltpetre,  q oz.  of  sal-prunelle,  and  a teaspoonful 
of  cochineal,  finely  powdered.  Sprinkle  it  among  your 
fish,  and  pack  them  in  stone  jars.  The  above  will  be  suffi- 
cient for  6 quarts  of  fish.  They  should  be  kept  in  a cool 
place. 

SPREADING  SAUCE,  for  Puddings. — Butter,  4 
ozs. ; sugar,  6 ozs. ; 1 nutmeg. 

Grate  the  nutmeg,  and  rub  all  together ; more  or  less 
nutmeg  can  also  be  used ; or  any  other  flavouring  in  their 
place.  This  sauce  i.s  nice  on  baked  puddings,  hot  or 
cold  ; and  it  is  not  bad  on  bread. 

SPROUTS,  to  boil. — Wash  your  sprouts  very  clean, 
and  see  there  are  no  snails  or  grubs  between  the  leaves, 
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cut  them  across  the  stem,  but  not  the  heart ; after  they 
are  well  washed,  take  them  out  of  the  water  to  drain,  and 
boil  them  as  above. 

SPRUCE  BEER. — For  3 gallons  of  water  put  in  2| 
pints  of  molasses,  3 eggs  well  beaten,  yeast  1 gill.  Into  2 
quarts  of  boiling  water  put  50  drops  of  any  oil  you  like  ; or 
mix  1 oz.  each,  oils  sassafras,  spruce  and  wintergreen,  then 
use  50  drops  of  the  mixed  oils. 

Mix  all,  and  strain  ; let  it  stand  2 hours,  then  bottle. 
Do  not  add  the  yeast  till  cool. 

STALE  BEER,  to  restore. — Stamp  the  herb  liore- 
liound,  strain  the  juice,  and  put  a spoonful  of  it  to  a quart 
of  beer  ; cover  it  and  let  it  stand  2 hours.  Or  put  in  half 
a teaspoonful  of  salt  of  wormwood. 

STEAK  PUDDING!. — Make  a rich  paste  of  2 lbs. 
of  flour,  1 lb.  of  suet  shred  fine,  mixed  with  cold  water, 
seasoned  with  a little  salt,  and  made  stiff.  The  steaks 
may  be  of  beef  or  mutton,  well  seasoned  with  pepper  and 
salt.  Roll  the  paste  out  half  an  inch  thick.  Lay  the 
steaks  upon  it,  and  roll  them  up  in  it.  Tie  it  in  a cloth, 
and  put  it  into  boiling  water.  A small  pudding  will  be 
done  enough  in  3 hours.  A large  one  in  5.  Pigeons  eat 
well  this  way. 

STURGEON,  to  boil. — Boil  it  in  ns  much  water  as 
will  cover  it,  adding  2 or  3 bits  of  lemon-peel,  some  whole 
pepper,  a stick  of  horse-radish,  and  a pint  of  vinegar  to 
every  2 quarts  of  water.  When  it  is  enough,  garnish  the 
dish  with  fried  oysters,  sliced  lemon,  and  scraped  horse- 
radish ; serve  it  up  with  a sufficient  quantity  of  melted 
butter,  with  anchovy  sauce,  the  body  of  a crab  bruised  in 
the  butter,  and  a little  lemon- juice. 

STURGEON,  to  broil— Cat  slices,  rub  beaten  eggs 
over  them,  and  sprinkle  them  with  crumbs  of  bread,  pars- 
ley, pepper,  and  salt ; wrap  them  in  white  paper,  and  broil 
gently.  Use  for  sauce,  butter,  anchovy,  and  soy. 

STEAMED  PUDDING. — Two  eggs;  sugar,  1 cup- 
ful ; sour  milk,  1 cupful ; saleratus,  '2  teaspoonful ; a little 
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s salt ; dried  wortleberries,  currants,  raisins,  or  oilier  fruit 
; you  like,  1 cupful ; flour.  . 

Beat  the  eggs  and  stir  in  the  sugar  ; dissolve  the  salera- 
■ tus  in  the  milk,  and  mix  in  also  the  fruit  and  salt ; then 
i thicken  with  flour,  rather  thicker  than  for  cake  ; put  into 
a 2 quart  pan  and  set  in  the  steamer,  and  steam  an  hour 
and  a half. 

STRONG  BEER. — Malt,  1 peck ; brown  sugar,  6 
lbs. ; hops,  4 ozs. ; good  yeast,  1 teacupful  ; if  you  have 
not  malt,  take  1 peck  of  barley,  (twice  the  amount  of  oats 
will  do,  but  are  not  so  good, ) and  put  it  into  an  oven  after 
the  bread  is  drawn,  and  steam  the  moisture  from  them. 
Grind  coarsely. 

Pour  upon  the  malt  3J  gallons  of  water  at  170°  of  heat. 
The  mash-tub  should  have  a false  bottom,  3 inches  from 
the  real  bottom  ; it  should  be  bored  full  of  gimlet  holes,  as 
a strainer,  to  keep  back  the  malt  meal.  When  the  water 
is  poured  on,  stir  well,  let  it  stand  3 hours,  and  draw  oft'  by 
a faucet ; put  in  7 gallons  more  of  water  at  180°  ; stir  it 
well,  and  let  it  stand  2 hours  and  draw  it  off.  Then  put 
on  a gallon  or  two  of  cold  water,  stir  it  well  and  draw  it 
off ; there  will  be  5 or  6 gallons.  Put  the  0 lbs.  of  brown 
sugar  in  an  equal  amount  of  water ; mix  with  the  wort, 
and  boil  2 hours  with  the  hops  ; you  should  have  8 gallons 
when  boiled  ; when  cooled  to  80  * put  in  the  yeast,  and  fer- 
ment 20  hours,  use  sound  iron  hooped  kegs  or  porter  bot- 
tle.s,  bung  or  cork  tight ; it  wall  soon  be  good  sound  beer, 
and  keep  a good  long  time.  For  persons  of  a weak  habit  of 
body,  especially  females,  1 glass  of  this  with  their  meals  is 
far  better  than  tea,  coffee,  or  ardent  spirits. 

SUET  PUDDING,  boiled. — Take  a quart  of  milk,  1 
lb.  of  suet  shred  small,  4 eggs,  2 spoonfuls  of  grated  ginger, 
and  a little  salt.  Mix  the  seasoning  and  suet  first  in  1 pt. 
of  milk,  and  make  a thick  batter  with  flour.  Then  mix  in 
the  rest  of  the  milk.  Boil  2 hours.  Serve  with  plain 
butter. 

SUGAR  CAKE. — Take  7 eggs  and  beat  the  whites 
and  yolks  sejiarately  ; then  beat  well  together ; now  put 
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into  them  sifted  white  sugar,  1 lb. ; with  melted  butter,  | 
lb.,  and  a small  teaspoonful  of  pulverized  carbonate  of  am- 
monia. 

Stir  in  just  sufficient  sifted  flour  to  allow  of  its  being  roll- 
ed out  and  cut  into  cakes. 

SURPRISE  CAKE. — One  egg ; sugar,  1 cupful ; 
butter,  5 cupful ; sweet  milk,  1 cupful ; soda,  1 teaspoon- 
ful ; cream  of  tartar,  2 teaspoonfuls. 

Flavour  with  lemon,  and  use  sufficient  sifted  flour  to 
make  the  proper  consistence,  and  you  will  be  really  sur- 
prised to  see  its  bulk  and  beauty. 

SWEETBREADS. — Parboil  them,  and,  when  cold, 
lard  them  with  bacon,  and  roast  them  in  a Duteh  oven. 
For  sauce,  serve  with  plain  butter,  and  mushroom  ketchup. 

SWEETBREADS  of  Veal,  a-la-Dauphine. — Stufl 
3 large  sweetbreads  with  forcemeat ; thus  made  ; — Skin  a 
large  fowl  and  take  off  the  flesh  ; £ lb.  of  bacon  cut  fine 
and  beat  in  a mortar.  Season  with  anchovy,  nutmeg, 
lemon-peel,  thyme,  and  parsley.  Mix  this  with  the  yolks 
of  2 eggs,  fill  the  sweetbreads  with  it,  and  fasten  with 
skewers.  Put  slices  of  bacon  at  the  bottom  of  the  stew- 
pan,  seasoned  with  pepper,  salt,  mace,  cloves,  sweetherbs, 
a large  onion  sliced  ; lay  upon  these  slices  of  veal,  and  the 
sweetbreads.  Cover  close,  let  it  stand  10  minutes  over  a 
slow  fire,  then  pour  in  a quart  of  boiling  water,  and  stew 
gently  for  2 hours.  Take  out  the  sweetbreads,  strain  the 
gravy,  and  boil  till  reduced  to  \ pint.  Put  back  the  sweet- 
breads, stew  them  3 minutes,  and  pour  the  gravy  over 
them.  Garnish  with  lrmon. 

SWEETMEATS  and  KIDNEYS,  to  fry.— Split  the 
kidneys,  and  fry  them  and  the  sweetbreads  in  butter. 
Serve  them  with  a brown  ragout  sauce,  and  mushrooms  ; 
garnish  with  fried  parsley  and  sliced  lemon. 

SYLLABUB,  a choice  one  from  the  Cow. — Sweeten  a 
quart  of  cider  with  refined  sugar,  grate  a nutmeg  over  it ; 
and  milk  the  cow  into  your  liquor.  When  you  have  ad- 
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i led  ■what  milk  is  necessary,  pour  3 pint  of  the  sweetest 
i cream  you  can  get  over  it. 

SYLLABUB,  Whipped . — Take  2 porringers  of 

cream,  and  1 of  white  wine,  grate  in  the  peel  of  a lemon, 

: take  the  whites  of  3 eggs,  sweeten  to  your  taste,  whip  it 
with  a whisk,  take  off  the  froth  as  it  rises,  pour  it  into 
•syllabub-glasses  or  pots,  and  they  are  fit  for  use. 

SYBUPS,  to  make  the  various  colours. — Powder 
cochineal,  1 oz. ; soft  water,  1 pint ; boil  the  cochineal  in 
the  water  a few  minutes,  in  a copper  kettle  ; while  boiling, 
add  30  grains  of  powdered  alum,  and  1 dr.  of  cream  of  tar- 
-tar  ; when  the  colouring  matter  is  all  out  of  the  cochineal, 
remove  from  the  fire,  and  when  a little  cool,  strain,  bottle 
and  set  aside  for  use. 

This  gives  a beautiful  red,  and  is  used  in  strawberry 
•syrup3  only.  Coloured  rather  deep  in  shade.  Pineapple 
is  left  without  colour.  Lemon  and  ginger  with  tincture  of 
•.turmeric. 

T 

TAPIOCA  GRUEL. — Soak  the  tapioca  in  twice  the 
quantity  of  water  over  night,  then  add  milk  and  water, 
and  boil  till  it  is  soft.  Flavour  with  sugar,  lemon  juice, 
salt,  nutmeg,  or  cinnamon. 

TAPIOCA  JELLY. — "Wash  tapioca  in  several  wa- 
ters. Soak  it  in  fresh  water  5 hours,  and  simmer  in  the 
sb  ne  till  quite  clear.  Add  lemon-juice,  wine,  and  sugar. 

TAPIOCA  PUDDING. — Soak  one  tablespoonful  of 
tapioca  in  a quart  of  warm  milk  till  soft,  then  add  2 table- 
spoonfuls  of  melted  butter,  5 eggs  well  beaten,  spice,  gra- 
ted lemon  peel,  or  nutmeg,  sugar,  and  wine  to  your  taste. 
Bake  in  a buttered  dish,  without  any  lining. 

TAPIOCA  PUDDING.  The  Yankee.  Very  fine. 
— Put  a teacupful  of  Tapioca  and  a teaspoonful  of  salt  into 
14  pint-01  water,  and  let  them  stand  5 hours,  where  it  will 
be  quite  warm,  but  will  not  cook.  Two  hours  before  d'n- 
ner  peel  0 apples,  and  take  out  the  cores  without  dividing 
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the  apples.  Put  them  in  a pudding-dish,  and  fill  the 
holes  with  sugar  in  which  is  grated  a little  nutmeg  or  lem- 
on-peel. Add  a teacup  of  water,  and  bake  1 hour,  turning 
the  apples  to  prevent  their  drying.  When  the  apples  are 
quite  soft,  pour  over  them  the  tapioca,  and  bake  1 hour. 

To  be  eaten  with  sauce  made  of  butter  and  sugar.  Sago 
can  be  used  instead  of  Tapioca. 

TARTS  OF  CREAM. — Sifted  flour,  1 lb.;  salt,  1 
spoonful  ; rolled  sugar,  \ lb. ; butter,  £ lb. ; and  1 egg. 
Sal  volatile,  the  size  of  a nutmeg,  dissolved  in  a spoonful  of 
cold  water.  Mix,  and  wet  up  with  cold  water,  and  line 
some  tartlet  pans.  Bake  in  a quick  oven,  then  fill  with 
mock  cream,  sprinkle  on  powdered  sugar,  put  them  back 
into  the  oven  a few  minutes  till  a little  browned. 

M ock  Cream  is  made  thus  ; — Beat  3 eggs  well,  and  add 
3 heaped  teaspooufuls  of  sifted  flour.  Stir  into  it  H pint 
of  boiling  milk,  a little  salt,  and  sugar  to  taste.  Flavour 
with  rosewater,  or  essence  of  lemon. 

TARTS,  Various. — If  made  in  patty-pans,  butter 
them  well,  and  put  a thin  crust  under  them,  in  order  to 
take  them  out  with  ease  ; but  if  either  glass  or  china  dish- 
es be  used,  put  no  crust  but  the  top  one.  Strew  a proper 
quantity  of  fine  sugar  at  the  bottom,  lay  in  your  fruit,  of 
what  sort  soever,  and  strew  a like  quantity  of  the  same 
sugar  over  them.  Put  the  tops  on,  and  bake  them  in  a 
slack  oven.  If  made  of  apples,  pears,  apricots,  &c. , the 
beaten  crust  is  looked  upon  as  the  most  proper. 

TART  DE  MOI. — Put  a puff  paste  round  a dish,  a 
layer  of  biscuits,  a layer  of  butter  and  marrow,  another  of 
all  sorts  of  sweetmeats,  and  so  on,  till  the  dish  is  full. 
Boil  a quart  of  cream,  thicken  it  with  eggs,  put  in  a 
spoonful  of  orange-flower  water,  sweeten  it,  and  bake  it 
hour. 

TEA,  to  make. — The  old-fashioned  rule  to  put  1 tea- 
spoonful for  each  person,  is  not  proper,  as  thus  50  persons 
would  require  50  teaspoonfuls,  which  is  enormous.  Every 
person  must  be  guided  by  taste  in  this  matter.  Tea  is 
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-spoiled  unless  the  water  is  boiling  when  it  is  made.  Black 
ttea  improves  by  boiling,  but  green  is  injured  by  it. 

TEA  or  CUP  CAKE. — Four  eggs;  nice  brown 
-suctar,  2 cups  ; saleratus,  1 teaspoonful ; sour  milk,  3 cup- 
rfuTs  ; melted  butter  or  lard,  1 cupful ; half  a grated  nut- 
: meg ; Hour. 

Put  the  eggs  and  sugar  into  a suitable  pan  and  beat  to- 
. gether ; dissolve  the  saleratus  in  the  milk  and  add  to  it  the 
eggs  and  sugar  ; put  in  the  butter  and  nutmeg  also  ; stir 
all  well  ; then  sift  in  flour  sufficient  to  make  the  mass  to 
such  a consistence  that  it  will  not  run  from  a spoon  when 
. lifted  upon  it.  Any  one  preferring  lemon  can  use  that  in 
I place  of  nutmeg,  Bake  rather  slowly. 

TEXCH,  to  fricassee. — Prepare  as  in  Tench,  White, 
put  butter  and  flour  into  a stewpan,  and  drown  it,  season 
as  in  the  white  fricassee,  toss  them  up,  and  moisten  them 
: into  a little  flsh  broth  ; boil  a pint  of  sherry,  and  put  to 
your  fricassee,  stew  it  till  properly  wasted  ; take  the  fish 
up,  strain  the  liquor,  bind  it  with  a brown  cullis,  and 
serve  it  up.  If  asparagus  or  artichokes  are  in  season,  add 
them  to  it. 

TEXCH,  to  boil. — Clean  them,  put  them  into  a 
stewpan,  with  water  to  cover  them  ; with  salt,  whole  pep- 
per, lemon-peel,  horse-radish,  and  a bundle  of  sweet  herbs, 
and  boil  till  they  are  enough.  Take  some  of  the  liquor,  a 

flass  of  sherry  wine,  a pint  of  shrimps,  and  an  anchovy, 
raised  ; boil  all  in  a stewpan,  and  roll  a piece  of  butter  in 
flour,  and  put  it  into  the  sauce  ; when  of  a proper  thick- 
ness, pour  it  over  the  flsh.  Garnish  with  lemon  and 
scraped  horse-radish. 

THIN  CAKES. — Flour,  3 lbs.;  butter,  6 ozs.  ; 
lard,  4 ozs. ; 2 teaspoonfuls  of  baking  powder.  Mix  and 
knead  well.  Bake  carefully  in  a quick  oven. 

TOAST,  German  style. — Baker’s  bread  1 loaf,  cut 
i ) slices  half  an  inch  in  thickness;  milk  1 qt.  ; 3 eggs, 
and  a little  salt  ; beat  the  eggs  and  mix  them  with  the 
rn.ik,  and  flavour  as  for  custard.  no,,  cooking  it  however. 
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Dip  tile  sliced  bread  into  the  mixture  occasionally  until  it 
is  all  absorbed  ; then  fry  tbe  pieces  in  a buttered  pan. 
Serve,  for  dinner,  with  sugar  syrup,  flavoured  with  lemon. 

TOMATO. — It  is  an  invaluable  article  of  diet,  and 
has  valuable  medicinal  properties.  It  is  one  of  the  most 
powerful  aperients  for  the  liver,  and  other  organs,  answer- 
ing all  the  purposes  of  calomel.  It  is  a sovereign  remedy 
for  indigestion.  Tomatoes  may  be  stewed  and  seasoned, 
made  into  sauce,  or  ketchup. 

TOMATOES,  Best  mode  of  Cooking — This  vegeta- 
ble is  much  improved  by  cooking  a long  time. 

Immediately  after  breakfast,  begin  by  boiling  2 onions. 
If  they  are  not  liked,  omit  this  part ; but  it  is  best  to  make 
the  trial,  as  some  can  eat  this,  who  cannot  take  onions  any 
other  way  comfortably. 

Pour  boiling  water  over  a doz.  large  tomatoes,  and  peel 
them.  Cut  them  into  a stew-pan  ; add  1 \ teacupful  of 
bread  crumbs,  a teaspoonful  of  black  pepper,  a teaspoonful 
of  salt,  4 tablespoonfuls  of  butter,  and  also  the  cooked  onion. 
Set  them  where  they  will  stew  very  slowly  all  the  forenoon, 
the  longer  the  better,  Fifteen  minutes  before  serving 
them,  beat  up  6 eggs,  which  add,  and  give  them  a good  boil, 
stirring  all  the  time, 

TOMATO  BEEF.— Stew  a shank  or  hock  of  beef  as 
above,  except  you  put  in  9 or  10  peeled  tomatoes  instead  of 
potatoes  and  sweet  herbs,  and  also  leave  out  the  bread. 
Some  would  add  a little  chopped  onion.  This  is  excellent 
and  a very  healthful  mode  of  preparing  beef,  especially  if  it 
is  tough. 

TOMATO  FIGS. — Scald  and  peel  them,  and  then 
boil  them  in  one-third  the  weight  of  sugar,  till  they  are 
penetrated  by  it.  Then  flatten  and  dry  them  in  the  sun, 
occasionally  turning  them  and  sprinkling  with  sugar. 
When  dry,  pack  them  in  layers,  with  sugar  sprinkled  be- 
tween. 

TOMATO  KETCHUP. — Pour  boiling  water  on  tho 
tomatoes,  let  them  stand  until  you  can  rub  otf  the  skin, 
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then  cover  them  with  salt,  and  let  them  stand  24  hours. 
Then  strain  them,  and  to  2 quarts  put  3 ozs.  of  cloves,  2 
ozs.  of  pepper,  2 nutmegs.  Boil  2 hour,  then  add  a pint  of 
wine. 

TOMATO  KETCHUP. — Take  a quantity  of  ripe 
tomatoes,  wash  and  break  to  pieces  ; put  on  the  fire,  and 
just  boil ; take  off,  and  when  nearly  cool,  rub  them  through 
a wire  sieve ; to  this  pulp  add  salt,  allspice,  cloves,  all 
ground,  as  much  of  each  as  to  suit  taste  ; add  vinegar 
sufficient.  Put  upon  the  fire  again  for  1 hour  ; but  do  not 
bum.  If  too  thick,  add  more  vinegar.  It  is  a First  rate 
Ketchup. 

TOMATO  SYRUP. — Express  the  juice  of  white  to- 
matoes, and  put  1 lb.  of  sugar  to  each  quart  of  the  juice, 
put  it  in  bottles,  and  set  it  aside.  In  a few  weeks  it  will 
have  the  appearance  and  flavour  of  pure  wine  of  the  best 
kind,  and  mixed  with  water  is  a delightful  beverage  for  the 
sick.  No  alcohol  is  needed  to  preserve  it. 

The  medical  properties  of  the  tomato  are  in  high  repute, 
and  it  is  supposed  that  this  syrup  retains  all  that  is  con- 
tained in  the  fruit. 

TONGUES,  to  boil. — If  a dried  tongue,  steep  it  all 
night  in  water  ; but  if  it  be  a pickled  one,  only  wash  it 
well  from  the  brine.  Boil  moderately  3 hours.  If  it  is  to 
be  eaten  hot,  stick  it  with  cloves,  rub  it  over  with  the 
yolk  of  an  egg,  strew  crumbled  bread  over  it,  and,  when 
done,  baste  it  with  butter,  and  set  it  before  the  fire  till  it 
becomes  a light  brown.  Dish  it  up  with  a little  brown 
gravy,  or  port  wine  sauce,  and  lay  slices  of  currant  iellv 
round  the  dish. 

TREACLE  CANDY.— Best  molasses  (treacle)  boiled 
and  worked  freely,  has  a cream  shade  according  to  the 
amount  of  pulling,  and  most  persons  prefer  it  to  the  mix- 
ture of  sugar  and  molasses. 

TRIFLE,  to  make. — Cover  the  bottom  of  a dish 
with  Naples  biscuits,  in  pieces,  macaroons  in  halves,  and 
ratafia  cakes,  wet  them  with  white  wine;  make  a boiled 
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custard,  not  too  thick,  and  when  cold  pour  it  over,  put  a 
syllabub  over  that.  Garnish  with  ratatia  cakes,  currant 
jelly,  and  flowers. 

TEIPE,  to  fricassee. — Take  the  whitest  and  thickest 
tripe,  cut  the  white  part  in  thin  slices,  and  put  them  into  a 
stewpan,  with  a little  white  gravy,  a spoonful  of  sheiTy,  a 
little  lemon-juice,  and  a lemon-peel  grated.  Add  to  it  the 
yolks  of  3 eggs,  well  beaten  with  a little  cream,  shred  par- 
sley, and  2 or  3 chives.  Shake  over  a slow  fire,  till  the 
gravy  is  as  thick  as  cream  ; do  not  boil,  or  it  will  curdle. 
Pour  all  together  into  a dish  laid  round  with  sippets.  Gar- 
nish with  sliced  lemon  and  mushrooms. 

TEIPE.  to  fry. — Cut  the  tripe  into  pieces  3 inches 
long,  dip  them  into  the  yolk  of  an  egg,  add  a few  crumbs 
of  bread,  fry  them  of  a fine  brown,  take  them  out  of  the 
pan,  and  lay  them  in  a dish  to  drain  ; have  ready  a warm 
dish  to  put  them  in  and  send  them  to  table  with  butter, 
and  mustard. 

TEOUT,  to  broil. — Scale,  clean,  and  dry  well ; tie  it 
round  with  pack  thread  to  keep  the  shape  entire  ; put  it 
on  a clear  fire,  at  some  distance,  and  do  it  gradually.  Cut 
an  anchovy,  melt  some  butter,  with  a little  flour,  pepper, 
salt,  nutmeg,  and  half  a spoonful  of  vinegar.  Pour  it  over 
the  trout,  and  serve  it  up  hot. 

TEOUT,  to  fry. — Scald,  gut,  and  clean  them,  take 
out  the  gills,  dry 'and  flour  them,  and  fry  them  in  butter 
till  they  are  of  a fine  brown  ; take  them  up,  fry  some  green 
parsley  ci'isp,  and  melt  anchovy  and  butter,  with  a spoon- 
ful of  white  wine.  Dish  your  fish,  and  garnish  with  fried 
parsley  and  sliced  lemon.  Pour  your  sauce  over  the  fish, 
or  send  it  in  a boat. 

In  this  manner  fry  perch,  jack,  roach,  gudgeons,  or  a 
chine  of  fresh  salmon. 

TEUE  LOVEE’S  KNOTS.— Eoll  out  \ uff  pasto 
thin,  cut  it  into  pieces  3 or  4 inches  square,  fold  each  cor- 
ner over  into  the  centre,  and  cut  a piece  out  from  each  side, 
leaving  it  in  the  form  of  a true  lover’s  knot  ; put  them  on 
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a tin,  and  bake  them  in  a moderate  oven  ; when  they  are 
done,  place  some  jam  or  preserve  on  each  point,  and  some 
in  the  centre. 

TUNBE1DG-E  PUDDING-. — Pick  and  dry  a pint  of 
groats  ; bruise  them  in  a mortar.  Boil  them  j hour  in 
new  milk.  Cover  them  close,  and  let  them  stand  till  cool, 
then  add  3 nutmeg  grated,  3 spoonfuls  of  madeira,  or  sherry, 
and  1 lb.  of  sugar.  Mix  well  together.  Tie  the  pudding 
up  in  a cloth,  and  boil  it  3 hours.  Serve  it  up  with  melt- 
ed butter. 

TUEBOT,  to  choose. — This  beautiful  fish  is  in  sea- 
son nearly  the  whole  of  the  summer.  If  good,  it  should  be 
thick  and  the  belly  of  a yellowish  white  ; if  of  a blueish 
cast,  they  are  bad. 

To  keep  turbot  2 or  3 days,  in  as  high  perfection  as  at 
first,  rub  it  lightly  over  with  salt,  and  hang  it  in  a cold 
place. 

TUEBOT,  to  boil. — Put  a turbot  into  pump  water, 
■with  salt  and  vinegar,  for  2 hours  before  it  is  dressed.  In 
the  mean  time  put  a sufficiency  of  water  in  a fish-kettle, 
with  a stick  of  horse-radish  sliced,  a handful  of  salt,  and  a 
faggot  of  sweet  herl is.  When  the  water  tastes  of  the  season- 
ing, take  it  off  the  fire,  and  let  it  cool,  to  prevent  the  fish  from 
breaking.  Put  a handful  of  salt  into  the  mouth  and  belly 
of  the  turbot,  put  it  into  the  kettle,  and  boil  it  gently.  A 
middling  turbot  will  take  about  20  minutes. 

When  enough,  drain  it,  and  garnish  with  fried  smelts, 
sliced  lemon,  or  scraped  horse-radish,  aud  barberries. 
Serve  it  with  lobster  and  anchovy-sauce. 

TUEBOT,  to  fry. — Choose  a small  fish,  cut  it  across 
as  if  ribbed,  flour  it,  and  put  it  in  a large  frying-pan,  with 
boiling  lard  enough  to  cover  it.  Fry  it  brown,  and  drain 
it.  Clean  the  pan  ; put  in  white  wine  enough  almost  to 
cover  the  fish,  an  anchovy,  salt,  nutmeg,  and  a little  gin- 
ger. Put  in  the  fish,  and  let  it  stew  till  half  the  liquor  is 
wasted.  Take  out  the  fish  and  put  into  the  pan  a piece  of 
but  • ! roll  1 in  Hour,  and  une  minced  lemon.  Let  them 
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simmer  till  of  a proper  thickness,  rub  a hot  dish  with  a 
piece  of  shallot,  lay  the  turbot  iu  the  dish,  aud  pour  the  hot 
sauce  over  it. 

TURKEY,  to  choose. — If  a cock-turkey  be  young,  it 
wall  have  a smooth  black  leg,  with  a short  spur ; the  eye3 
will  be  full  and  bright,  and  the  feet  limber  and  moist ; 
mind  the  spurs  are  not  cut  or  scraped  to  deceive  you. 
When  a turkey  is  stale,  the  feet  are  dry,  and  the  eyes 
sunk.  The  same  applied  to  a hen-turkey  ; if  she  is  old,  her 
legs  will  be  rough  and  red  ; if  with  egg  the  vent  will  be 
soft  and  open. 

TURKEY,  A-la-Daube. — Truss  a large  turkey; 
take  down  the  breast-bone,  and  stuff  the  breast  with  some 
stuffing,  as  you  did  the  roast  turkey,  lard  with  bacon,  then 
rub  the  skin  with  the  yolk  of  an  egg,  and  strew  over  it  a 
little  nutmeg,  pepper,  salt,  and  a few  bread-crumbs  ; put 
it  into  a copper  dish  and  send  it  to  the  oven  ; when  you 
dish  it  up  make  brown  gravy-sauce ; add  to  the  sauce  a 
few  chopped  oysters  and  mushrooms ; lay  round  artichoke- 
bottoms  fried,  forced-meat  balls,  and  a little  crisp  bacon. 
Garnish  your  dish  with  pickled  mushrooms,  and  slices  of 
lemon. 

This  is  a proper  dish  for  a remove. 

TURKEY,  to  boil. — Dress,  draw,  and  truss  the 
turkey,  take  off'  the  feet,  take  down  the  breast  bone  with 
a knife,  and  sew  up  the  skin  ; stuff  the  breast  with  white 
stuffing. 

For  the  Stuffing,  take  the  sweet  bread  of  veal,  boil  it, 
shred  it  fine,  with  a little  beef  suet,  bread  crumbs,  lemon- 
peel,  part  of  the  liver,  2 spoonfuls  of  cream,  nutmeg,  pep- 
per, salt,  and  2 eggs  ; mix  and  stuff  the  turkey  with  part 
of  the  stuffing  ; (the  rest  boil  or  fry  to  lay  round  it)  dredge 
it  with  a little  flour  ; tie  it  in  a cloth,  and  boil  in  milk  and 
wrater.  If  a young  turkey,  an  hour  will  be  sufficient. 

TURKEY,  to  pot. — Bone  a turkey  as  for  the  pie, 
and  season  the  same  w'ell  iu  the  inside  ; then  put  it  into  a 
pot  to  keep,  put  over  it  1 lb.  of  butter ; when  it  is  baked 
draw  from  it  the  gravy,  take  off  the  fat  and  squeeze  it 
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down  very  tight  in  the  pot ; to  keep  it  down  lay  upon  it  a 
weight ; when  it  is  cold  take  part  of  the  butter  that  came 
from  it,  and  clarify  a little  more  with  it  to  cover  the  Tur- 
key ; keep  it  in  a cool  place  for  use  ; you  may  put  a fowl 
in  the  belly  if  you  please. 

TURKEY,  to  roast. — In  very  cold  weather  a turkey 
will  hang  for  a week,  and  will  prove  to  be  all  the  better, 
however  young  it  may  be.  But  let  it  not  be  in  the  least 
tainted.  Pluck,  draw,  and  singe  it  with  care  ; wash  and 
wipe  the  outside  well,  and  pour  water  through  the  inside. 
Pill  the  breast  with  sausage-meat,  seasoned  with  minced 
herbs,  lemon-peel,  mace,  cayenne,  and  a little  butter.  Truss 
the  bird  ; roast  it  at  a clear  fire,  baste  constantly  with, 
butter,  and  serve  it  when  done  with  brown  gravy  and 
bread  sauce.  A chain  of  fried  sausages  is  often  placed 
round  a turkey. 

TURKEY,  to  roast. — The  sinews  of  the  legs  should 
be  drawn  whichever  way  it  is  dressed.  The  head  should 
be  twisted  under  the  wing  ; and  in  drawing  it,  take  care 
not  to  tear  the  liver,  nor  let  the  gall  touch  it.  Putting  a 
stuffing  of  sausage-meat  ; or,  if  sausages  are  to  be  served 
in  the  dish,  a bread  stuffing.  As  this  makes  a large  ad- 
dition to  the  size  of  the  bird,  observe  that  the  heat  of  the 
fire  is  constantly  to  that  part ; for  the  breast  is  often  not 
done  enough.  A little  strip  of  paper  should  be  put  on  the 
bone,  to  hinder  it  from  scorching  while  the  other  parts 
roast.  Baste  well  and  froth  it  up.  Serve  with  gravy  in 
the  dish,  and  plenty  of  bread  sauce  in  a sauce  tureen.  Add 
a few  crumbs,  and  a beaten  egg  to  the  stuffing  of  sausage- 
meat. 

TURKEY,  to  roast. — Another  way. — Take  a turkey, 
dress  and  truss  it,  and  take  down  the  breast  bone.  To 
make  stuffing  for  the  breast,  take  beef  suet,  the  liver  shred 
fine,  and  bread  crumbs,  a little  lemon-peel,  nutmeg,  pep- 
per and  salt  to  your  taste,  a little  shred  parsley,  a spoonful 
or  two  of  cream,  and  2 eggs.  Put  it  on  a spit  and  roast  it 
before  a slow  fire  ; lard  the  turkey  with  fat  bacon  ; if  the 
turkey  be  young  an  hour  and  a quarter  will  roast  it.  For 
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the  sauce  take  a little  white  gravy,  an  onion,  a few  bread 
crumbs,  and  a little  whole  pepper  ; boil  well  together,  and 
add  a little  flour  and  a lump  of  butter,  which  pour  upon 
the  turkey  ; lay  round  the  turkey  forcemeat  balls. 

Garnish  with  slices  of  lemon. 

TURKEY  on  FOWL,  to  stew. — Take  a turkey  or 
fowl,  put  into  a saucepan,  with  a quantity  of  gravy  or  good 
broth,  a bunch  of  celery  cut  small,  and  a muslin  rag  tilled 
with  mace,  pepper,  and  allspice,  tied  loose,  with  an  onion, 
and  sprig  of  thyme.  When  enough,  take  up  the  turkey  or 
fowl,  thicken  the  liquor  with  butter  and  hour  ; dish  the 
turkey  or  fowl,  and  pour  the  sauce  into  the  dish. 

TURKEY  PIE — a rich  one. — Eone  a young  turkey, 
except  the  thigh  bones  and  short  pinions ; also  bone  a 
large  fowl ; take  mace,  nutmeg,  pepper,  and  salt,  to  season 
the  inside  of  the  turkey  and  the  fowl  ; put  the  fowl  inside 
the  low  part  of  the  turkey,  and  in  the  breast  put  white 
stuffiing  ; (as  for  the  boiled  turkey).  Lay  a paste  over  a 
deep  dish,  but  none  in  the  bottom  ; put  in  the  turkey, 
with  a few  forcemeat  balls,  g lb.  of  butter,  and  a gill  of 
water;  close  up  the  pie;  bake  1 hour;  take  from  the 
oven  ; open  the  lid  ; put  in  a pint  of  stewed  oysters,  and 
the  yolks  of  6 or  7 eggs,  lay  them  at  an  equal  distance, 
stew  the  oysters  in  water,  and  pour  them  upon  the  turkey’s 
breast ; take  the  fat  out  of  the  pie  before  putting  hi  the 
oysters  ; lay  round  6 or  S artichoke  bottoms  fried. 

TURNIPS,  to  boil. — A great  deal  depends  upon 
preparing  this  root  for  boiling.  Pare  them  till  the  string 
coat  be  quite  cut  off ; cut  them  in  two,  and  boil  them  in  a 
pot  with  either  beef,  mutton,  or  lamb.  When  they  become 
tender,  press  the  liquor  from  them  between  two  trenchers, 
mash  them  with  butter,  pepper  and  salt,  and  send  them  to 
table  ; or  send  them  up  whole,  with  melted  butter. 

TURNIP  TOPS. — After  well  washing,  lay  them  in 
cold  water  to  sweeten  for  an  hour  or  two  before  they  are 
dressed  ; and  boil  them  in  as  much  water  as  for  cabbages, 
for  if  boiled  in  a small  quantity  of  water,  they  will  taste 
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Titter ; when  the  water  boils,  put  in  a small  handful  of 
salt ; skim  it,  and  then  put  in  your  turnip-tops  ; when  they 
feel  tender,  they  are  done  : drain  them  in  a sieve  or  colan- 
der, and  squeeze  them  dry  : they  usually  take  20  to  30 
minutes,  according  to  their  age  and  freshness.  Serve  up 
with  melted  butter. 

TURNOVER  PUFFS.— Roll  out  puff  paste  a f inch 
thick,  cut  it  out  into  pieces  with  a round  scalloped  cutter, 
or  into  square  pieces  with  a knife  ; put  a little  jam  in  the 
centre  of  each,  and  fold  or  double  them  over,  press  down 
the  thumbs  a little  on  each  side  of  the  jam  to  close  them, 
ice  them  as  directed  for  Coventrys,  and  bake  them  in  a 
moderate  oven,  on  a clean  tin. 

TURTLE  SOUP,  Mock. — Take  a calf’s  head,  scald 
and  wash  it,  boil  it  for  half  an  hour,  skin  it,  and  take  the 
tongue  out.  Have  ready  some  strong  veal  gravy,  and 
put  the  tongue  and  skin  in,  with  3 large  onions,  5 oz. 
of  cloves  and  mace,  and  half  a nutmeg  ; beat  very  fine 
all  kinds  of  sweet  herbs,  and  3 anchovies  ; stew  them  all 
together,  and  when  tender,  take  out  the  meat,  and  cut  it 
in  pieces  of  about  2 inches  square,  and  the  tongue,  which 
must  be  skinned,  in  square  pieces  the  same  as  the  head. 
Strain  off  the  liquor,  put  \ lb.  of  butter  into  the  stewpan, 
melt  it,  and  put  in  f lb.  of  flour,  which  keep  stirring  till 
smooth  ; add  the  liquor  (stirring  it  till  it  is  all  in,)  a pint 
of  white  wine,  season  rather  high,  forcemeat  balls  and  the 
yolks  of  eggs,  either  boiled  or  fried,  some  lemon-juice,  and 
let  the  whole  stew  gently  for  an  hour.  If  too  thick,  add 
some  broth  before  stewing  it  the  last  time,  and  serve  it  up 
quite  hot  in  the  tureen. 

TURTLE  SOUP,  a cheaper  way. — Prepare  half  a 
calf  s head,  without  the  skin,  as  above.  When  the  meat 
is  cut  off',  break  the  bones,  and  put  them  into  a saucepan 
with  some  good  gravy,  and  seasoned  with  fried  onions, 
herbs,  mace,  and  pepper.  Have  ready  2 or  3 ox  palates 
blanched,  and  cut  into  small  pieces.  A cow  heel  cut  into 
pieces,  may  be  added  with  advantage.  Brpwn  some  but- 
ter, flour,  and  onion,  and  put  the  gravy  to  it.  Then  add 
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the  meats  cut  into  small  pieces,  and  stew.  Half  a pint  of 
sherry,  an  anchovy,  2 spoonfuls  of  walnut-ketchup,  2 of 
mushroom-ketchup,  and  some  chopped  herbs,  halls,  &c. 

N.  B.— Make  your  forcemeat  balls  as  directed  for  turtle, 
which  see. 

U 

UMBLE  PIE. — Boil  the  umbles  of  a buck,  and 
chop  them  as  small  as  meat  for  minced  pies  ; put  to  them 
as  much  beef-suet,  8 apples,  £ lb.  of  sugar,  1±  lb.  of  cur- 
rants, salt,  mace,  cloves,  nutmeg,  and  pepper ; mix  them 
together,  and  put  it  into  a paste  ; add  i pint  of  white  wine, 
the  juice  of  a lemon  and  orange,  close  the  pie,  and  when  it 
is  baked,  serve  it  up. 

V 

VEAL,  to  choose. — The  flesh  of  a cow-calf  is  whiter 
♦ban  that  of  a bull,  but  the  flesh  is  not  so  firm  ; the  fillet 
of  the  former  is  generally  preferred,  on  account  of  the 
adder  ; if  the  head  be  fresh  the  eyes  will  be  plump ; but 
If  stale,  they  will  be  sunk  and  wrinkled.  A good  neck 
and  breast  will  be  white  and  dry  ; but  if  they  be  clammy, 
and  look  green  or  yellow  at  the  upper  end,  they  are  stale. 
The  kidney  is  the  soonest  apt  to  taint  in  the  loin,  and  if  it 
be  stale,  it  will  be  soft  and  slimy.  A leg  is  good,  if  it  be 
firm  and  white  ; but  bad,  if  it  be  limber,  and  the  flesh 
flabby,  with  yellow  or  green  spots. 

VEAL,  to  boil. — Let  the  pot  boil,  and  have  a good 
fire  when  you  put  in  the  meat.  A knuckle  of  veal  will 
take  more  boiling  in  proportion  to  its  weight  than  any 
Vitlier  joint,  to  have  all  the  gristles  soft  and  tender. 

You  may  send  up  boiled  veal  with  either  parsley  and 
Hitter,  or  bacon  and  greens. 

VEAL,  to  mince. — Take  any  part  of  the  veal  that  is 
rnder  done,  either  roasted  or  boiled,  and  shred  it  fine. 
Take  a sufficient  quantity  of  beef  gravy,  dissolve  the  quan- 
tity of  a hazel-nut  of  caviar  or  roe  to  5 lb.  of  meat,  put  into 
the  gravy  the  minced  veal,  and  let  it  boil  a minute.  Pour 
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it  into  a soup-dish  upon  sippets  of  bread  toasted,  and  gar- 
nish the  dish  with  pickled  cucumbers,  &c.,  or  'with  slices 
of  bacon  broiled. 

YEAL,  to  roast. — Paper  the  udder  of  the  fillet,  to 
preserve  the  fat,  and  the  back  of  the  lour  to  prevent  it  from 
scorching  ; lay  the  meat  some  distance  from  the  fire,  that 
it  may  well  warm  through  ; baste  it  with  butter,  and  dust 
on  a little  flour.  When  it  has  soaked  some  time,  draw  it 
nearer  the  fire  ; and  a little  before  you  take  it  up,  baste  it 
again.  Roast  the  breast  with  the  caul  on,  and  the  sweet- 
bread skewered  on  the  inside.  When  it  is  near  done  take 
off  the  caul,  and  baste  it  with  butter.  It  is  proper  to  have 
a toast  baked,  and  laid  in  the  dish  with  a loin  of  veal. 
Garnish  with  lemon  and  barberries. 

The  stuffing  of  a fillet  of  veal  is  made  in  the  following 
manner  : take  about  a pound  of  grated  bread,  5 lb.  of  suet, 
some  parsley  shred  fine,  thyme,  marjoram,  or  savoury, 
a little  grated  nutmeg,  lemon  peel,  pepper,  and  salt,  and 
mix  these  well  together,  with  whites  and  yolks  of  eggs. 

YEAL  ALAMODE. — Breast  of  veal  may  be  cut 
cut  into  similar  sized  pieces,  and  floured,  lightly  browned, 
and  stewed  in  the  same  maimer  ; but  with  two  teaspoon- 
fuls of  white  pepper,  instead  of  the  allspice  and  black  pep- 
per, and  with  the  addition  of  some  finely  grated  lemon- 
peel  instead  of  mushroom-ketchup. 

YEAL,  Breast  of,  to  collar. — Bone  the  veal,  season 
it  all  over  the  inside  with  cloves,  mace,  and  salt  beat  fine, 
a little  sage,  pennyroyal,  and  parsley  shred  very  fine,  roll 
it  up  like  brawn,  bind  it  with  tape  very  close,  tie  a cloth 
round  it,  and  boil  it  very  tender  in  vinegar  and  water,  a 
small  quantity  with  a little  mace,  cloves,  pepper,  and  salt, 
all  whole.  Make  it  boil,  and  put  in  the  collar ; when 
boiled  tender,  and  both  are  cold,  take  off  the  cloth,  lay  the 
collar  in  a pan,  and  pour  the  liquor  over  ; cover  it  close, 
and  keep  it  for  use. 

VEAL,  Breast  of,  to  steio. — Let  the  breast  be  fat 
and  white,  and  boil  the  ends  for  gravy.  Make  a forcemeat 
of  the  sweetbread,  boiled,  crumbs  of  bread,  beef-suet,  two 
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eggs,  pepper,  and  salt,  a spoonful  of  cream,  and  grated 
nutmeg ; raise  the  thin  part  of  the  breast,  and  stuff  the 
veal.  Skewer  the  skin  close  down,  dredge  it  with  flour  ; 
tie  it  up  in  a cloth,  and  stew  it  in  milk  and  water  about 
an  hour. 

The  sauce  for  this  dish  is  a little  gravy,  a few  oysters, 
and  mushrooms  shred  fine,  and  a little  juice  of  lemon, 
thickened  with  butter  and  flour. 

VEAL,  Breast  of,  Ragout. — Put  a breast  of  veal,  an 
onion,  sweet  herbs,  a little  black  pepper,  a grated  nutmeg, 
a blade  of  mace,  and  a little  lemon  peel  grated,  into  a large 
stewpan  ; cover  it  with  water  ; when  it  is  tender,  bone  it. 

Put  the  bones  into  the  liquor,  and  boil  till  they  make 
good  gravy.  Strain.  Add  -j  pint  of  rich  beef  gravy,  a 
spoonful  of  ketchup,  and  2 spoonfuls  of  white  wine.  While 
these  are  boiling,  flour  the  veal,  and  fry  it  in  butter  till  of 
a fine  brown.  Drain  off  the  butter,  and  pour  the  gravy 
to  the  veal,  with  a few  mushrooms.  Boil  all  together  till 
the  liquor  becomes  rich  and  thick,  cut  the  sweetbread  into 
4,  and  spread  the  pieces  and  the  forcemeat  balls  over  the 
dish,  having  first  laid  the  veal  in  the  dish,  and  pom-  the 
sauce  all  over  it.  Garnish  with  sliced  lemon. 

YEAL  BROTH. — Take  a knuckle  of  veal,  2 turnips, 
2 carrots,  2 heads  of  celery,  and  six  onions,  stew  them  in  a 
gallon  of  water,  till  reduced  to  one  half  ; add  a lump  of 
butter  rolled  in  flour,  with  a little  cayenne  pepper  and 
salt ; strain  it,  and  add  a gill  of  cream.  Two  ounces  of 
vermicelli  may  be  added  with  good  effect. 

VEAL,  Cold,  to  fry. — Cut  it  into  pieces  as  thick  as 
half-a-crown,  dip  them  in  the  yolk  of  an  egg,  then  in 
crumbs  of  bread,  with  a few  sweet  herbs,  and  shred  lemon- 
peel  ; grate  nutmeg  over  them,  and  fry  in  fresh  butter. 
The  butter  must  be  hot,  and  just  enough  to  fry  them  in  ; 
when  the  meat  is  fried,  take  it  out,  and  lay  it  in  a dish  be- 
fore the  fire  ; for  sauce,  shake  a little  flour  into  the  pan, 
and  stir  it  round  ; put  in  some  gravy,  squeeze  in  a little 
lemon,  and  pour  it  over.  Garnish  with  lemon. 

VEAL  CUTLETS,  to  fry.— Cut  slices  f of  au  inch 
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thick,  beat  them  ; make  a strong  broth  of  the  scrag  end, 
with  '2  anchovies,  some  nutmeg,  lemon-peel,  parsley,  shred 
very  small,  and  browned  with  a little  burnt  butter.  Put 
the' cutlets  and  a glass  of  sherry  into  this  liquor.  Toss 
them  up  together  ; thicken  it  with  a bit  of  butter  rolled  in 
flour,  and  dish  all  together.  Squeeze  a Seville  orange  over, 
and  stew  salt  to  give  them  a relish. 

VEAL,  Fillet  of,  to  stew. — Stuff  it  under  the  udder, 
and  at  the  bone  end  through  to  the  shank.  Set  it  in  the 
oven  ■with  a pint  of  water,  till  brown  ; put  to  it  2 pints  of 
gravy.  Stew  till  tender,  and  add  a teaspoonful  of  lemon, 
pickle  a large  one  of  browning,  one  of  ketchup,  and  cay- 
enne pepper.  Thicken  with  butter  rolled  in  flour.  Strain 
the  gravy  over  the  veal,  and  lay  round  the  forcemeat  balls. 
Garnish  "with  sliced  lemon,  and  pickles. 

VEAL,  Knuckle  of,  to  stew.—Jho\\  it  till  there  is  just 
enough  liquor  for  sauce.  Add  a spoonful  of  ketchup,  one 
of  port  wine,  and  one  of  walnut  pickle  ; also  dried  mush- 
rooms cut  small.  Boil  all  together.  When  enough,  lay 
the  veal  in  a dish,  pour  the  sauce  over  it,  and  send  it  to 
table,  garnished  with  sliced  lemon. 

AVAL,  Neck  of,  Ragout. — Cut  it  into  steaks,  flatten 
them  with  a rolling-pin,  lard  them  with  bacon,  season 
with  a mixture  of  salt,  pepper,  grated  nutmeg,  mace,  lemon- 
peel,  and  thyme.  Dip  each  steak  in  the  yolks  of  eggs.  Put 
all  together  in  a stewpan,  over  a slow  fire,  and  keep  bast- 
ing and  turning  the  steaks,  to  keep  in  the  gravy.  When 
they  are  done,  dish  them  with  /,  pint  of  strong  gravy,  sea- 
soned high,  adding  mushrooms,  pickles,  and  forcemeat 
balls  dipped  in  the  yolks  of  eggs.  Garnish  with  stewed 
and  fried  oysters. 

If  for  a brown  ragout,  put  in  a glass  of  port  wine  ; if  a 
e sherry  wine,  with  the  yolks  of  eggs  beaten  up 
with  2 or  .-poonrids  of  cream. 

VEAL,  Neele  of,  to  stew. — Cut  it  in  steaks,  season 
well  with  salt,  pepper,  grated  nutmeg,  thyme,  and  knotted 
marjoram.  Stew  gently  in  cream,  or  uew  milk,  till  enough ; 


UO  TEA 


HOW  TO  COOK. 


YEA 


add  2 anchovies,  some  gravy,  and  a piece  of  butter  rolled 
in  flour.  Toss  it  up  till  it  becomes  thick,  and  serve  hot. 
Garnish  with  lemon  sliced. 

VEAL  BALLS. — Chop  the  cold  veal  fine,  removing 
hard  portions,  add  as  much  bread  crumbs  as  there  is  of 
meat,  and  half  as  much  broiled  salt  pork  chopped  fine. 
Moisten  all  with  a glass  of  white  wine  if  you  like  it,  put  in 
2 eggs,  and  season  with  salt,  pepper,  sweet  herbs,  and  a lit- 
tle nutmeg.  Form  them  into  balls,  and  fry  in  butter. 

VEAL  CHEESE. — Prepare  equal  quantities  of 
sliced  boiled  veal  and  smoked  tongue,  boiled  skinned,  and 
sliced. 

Pound  each  separately  in  a mortar,  moistening  with  but- 
ter as  you  pi’oceed. 

Then  take  a stone  jar,  or  tin  can,  and  mix  them  in  it,  so 
that  it  will,  when  cut,  look  mottled  and  variegated.  Press 
it  hard  and  pour  on  melted  butter.  Keep  it  covered  in  a 
dry  place.  To  be  used  at  tea  in  slices. 

VEAL  ESCALLOPS. — Mince  your  veal  very  small, 
simmer  it  with  some  spice,  pepper,  salt,  and  a little  cream. 
Put  it  into  the  shells,  add  to  them  rasped  bread  with  some 
butter,  and  brown  them  before  the  fire. 

Chicken  dressed  in  the  same  way  make  a very  good  dish. 

VEAL  PIE. — Raise  a high  round  pie,  slice  a fillet  of 
veal,  cut  them  into  shapes,  and  simmer  it  with  as  much 
seasoned  meat  gravy  as  you  require. 

VEAL  PIE,  Savoury. — Take  a breast  of  veal,  cut 
it  into  pieces,  season  with  pepper  and  salt,  lay  it  all  into 
your  crust,  boil  6 or  8 eggs  hard,  take  only  the  yolks,  put 
them  ipto  the  pie  here  and  there,  fill  your  dish  almost  full 
of  water,  put  on  the  lid,  and  bake  it  well. 

VEAL  SAUSAGES. — Chop  equal  quantities  of  lean 
veal  and  fat  bacon,  a handful  of  sage,  a little  salt  and 
pepper,  and  a few  anchovies.  Beat  all  in  a mortar  ; and 
when  used,  roll  in  flour  and  fry  them.  Serve  them  witli 
sippets  fried,  or  on  stewed  vegetables. 
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YEAL  STEW. — Take  3 lbs.  of  veal ; cut  into  slices 
3 inches  long,  and  3 inches  thick  ; put  a layer  of  veal  in**' 
a stew-pot ; sprinkle  over  with  a little  salt  and  pepper  „ 
take  8 potatoes,  slice  them,  and  put  a layer  of  them  upon 
the  veal ; then  a layer  of  veal  seasoned  ; over  the  last  lay- 
er of  veal,  put  a layer  of  ham,  or  bacon,  or  pork,  and  at 
the  top  a layer  of  potatoes.  Onions  may  be  used,  if  agree- 
able. Put  in  water  till  it  rises  over  the  whole. 

VEAL  SWEETBREADS,  to  fricassee. — Cut  the 
sweetbreads  in  thin  shoes  lengthways,  dip  them  in  eggs, 
and  season  them  with  pepper,  salt,  and  grated  nutmeg. 
Fry  them  of  a light  brown,  put  them  into  a stewpan,  with 
a sufficient  quantity  of  brown  gravy,  and  a spoonful  of 
lemon  juice.  Thicken  with  butter  and  flour,  garnished 
with  toasted  bacon,  and  crisp  parsley. 

YEAL  SWEETBREADS,  Ragout. — Cut  sweet- 
breads into  pieces  as  big  as  a walnut  ; wash  them  dry,  and 
put  them  inti,  a stewpan  of  hot  burnt  butter.  Stir  them 
till  they  are  brown,  and  pour  over  them  as  much  gravy, 
mushrooms,  pepper,  salt,  and  allspice  as  will  cover  them  ; 
stew  them  half  an  hour.  Pour  off  the  liquor  ; strain  it, 
and  thicken  it  for  sauce.  Place  the  sweetbreads  in  the 
dish,  pour  the  sauce  over,  and  serve  them  up.  Garnish 
with  sliced  lemon. 

VEGETABLES,  a neat  dish  of. — W ash  a dish  with 
the  white  of  an  egg,  and  make  four  divisions  in  it  with 
fried  bread.  Put  in  each  division  the  following  vegetables : 
— Stewed  spinach  ; mashed  turnips  ; mashed  potatoes ; 
and  blanched  onions  and  sliced  carrots  ; stew  each  in  a lit- 
tle cnllis,  and  let  some  of  it  adhere  when  put  in  the  dish. 
In  the  fourth  partition,  if  preferred,  put  in  pieces  of  cauli- 
flower or  heads  of  brocoli. 

\ EGETABLE  MARROW. — Peel  them,  and  cut 
them  into  halves  length-ways  ; if  the  seeds  are  tender  keep 
them  in.  Butter  the  two  insides,  sprinkle  with  nutmeg, 
or  mace,  pepper,  and  salt.  Stew  with  a cupful  of  milk  in 
the  oven,  or  in  a pan. 
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VENISON,  to  choose. — The  season  for  venison  is 
from  July  to  December.  If  the  fat  is  thick,  bright,’  and 
clear,  the  clefts  smooth  and  close,  it  is  young ; but  if  the 
clefts  are  wide  and  tough,  it  is  old. 

VENISON,  to  fry. — Make  a gravy  with  the  bones  ; 
cut  the  meat  into  slices,  fry  to  a light  brown,  and  keep  it 
hot  before  the  fire.  Put  butter  rolled  in  Hour  into  the  pan, 
and  stir  it  round  till  it  is  thick  and  brown.  Add  i lb.  of 
powdered  sugar,  with  the  gravy  made  from  the  bones,  and 
some  red  wine.  Make  it  the  thickness  of  cream  ; squeeze 
in  a lemon,  warm  the  venison  in  it,  put  it  into  a dish,  and 
pour  the  sauce  over  it. 

VENISON,  to  roast. — When  the  haunch  is  spitted, 
take  a piece  of  butter,  and  rub  all  over  the  fat,  dust  a little 
flour,  and  sprinkle  salt  over  it  ; take  a sheet  of  writing 
paper,  butter  it  well,  and  lay  over  the  fat  part ; put  two 
sheets  over  that,  and  tie  the  paper  on  with  twine  : keep  it 
well  basted,  and  lot  there  be  a good  soaking  fire.  If  a 
large  haunch,  it  will  take  near  4 hours  to  do  it.  Ten 
minutes  before  you  send  it  to  table,  take  off  the  paper,  dust 
it  over  with  a little  flour,  and  baste  it  with  butter  ; iet  it 
go  up  with  a good  froth  ; put  no  gravy  in  the  dish,  but 
send  brown  gravy  in  one  boat,  and  currant  jelly  in  another. 

VENISON  PASTY. — Raise  a high  round  pio,  shred 
a pound  of  beef  suet,  and  put  it  into  the  bottom  ; cut  your 
venison  in  pieces,  and  season  it  with  pepper  and  salt. 
Place  it  on  the  suet,  lay  on  butter,  close  the  pie,  and 
bake  it. 

VINGARET, — Chop  mint,  parsley,  and  shallot,  and 
salt,  salad  oil,  and  vinegar.  To  serve  with  cold  fowl,  or 
meat. 

VINEGAR,  to  make. — Boil  5 lbs.  of  coarse  sugar, 
12  gallons  of  water,  and  £ lb.  of  brown  bread,  together,  for 
1 hour,  throw  the  bread  out,  and  pour  the  liquor  into  an 
open  vessel  to  cool,  and  on  the  following  day,  add  i pint  of 
yeast.  Let  it  stand  12  days,  put  it  into  a cask,  and  set  it 
in  the  sun  till  sufficiently  sour,  which  will  commonly  be  in 
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6 months.  The  hung  hole  must  have  merely  a bit  of  tile 
over  it,  to  keep  out  the  dust.  Draw  it  out  of  the  cask  into 
small  stone  bottles. 

VINEGAR,  to  make. — Those  persons  who  retail 
vinegar,  should  always  have  it  made  under  their  own  eye, 
because  so  many  unprincipled  men  enter  into  its  manufac- 
ture, as  it  affords  a large  profit.  Remember — that  vinegar 
must  have  air  as  well  as  warmth,  especially  if  you  desire  to 
make  it  in  a short  time.  When  vinegar  seems  to  be  “ Dy- 
ing,” so  called,  add  molasses,  sugar,  alcohol,  or  cider ; for 
vinegar  is  industrious ; it  will  either  work  or  die,  and 
when  it  begins  to  die  it  has  worked  up  the  material  in  its 
shop,  and  wants  more.  Remember  this  in  making  vine- 
gars, and  they  will  never  die,  if  they  have  air. 

Vinegar  in  Barrels  without  trouble. — Those  who  retail 
vinegar,  can  always  keep  a good  supply  on  hand  by  having 
about  2 or  3 barrels  out  of  which  to  sell,  by  filling  the 
first  one  they  sell  out,  before  cpiite  empty,  with 
Molasses,  1 gal. ; soft  water,  1 1 gals. 

With  this  proportion  fill  the  barrels  ; the  vinegar  and 
mother  which  are  left  in  the  barrel  makes  it  work  much 
quicker  than  if  put  into  empty  barrels  : have  as  many  bar- 
rels as  your  business  requires.  It  is  always  advisable  to 
have  the  bung  out  and  gauze  over  it  for  ventilation. 

Vr’yT  Molasses  means  Treacle. 

From.  Apple  Cider. — As  some  persons  will  not  have  any 
but  cider  vinegar,  I give  you  the  best  method  of  making  it: 
In  a room  where  it  will  not  freeze  ; place  on  end  casks, 
without  heads,  to  hold  as  much  as  you  wish  to  make  ; fill 
these  one-third  full  of  soft  water,  and  the  other  two-tliirds 
with  apple-cider ; yeast  2 qts.  to  each  cask. 

! hen  fill  up  into  barrels  for  sale,  leaving  a little,  say  one- 
er.hth  in  the  open  barrels,  and  fill  them  up  with  water  and 
c:oer  as  before,  and  it  will  become  good  much  quicker  than 
1 eiore.  All  cider  makes  vinegar  too  strong,  and  requires 
b longer  time  in  making.  The  retailer,  by  having  a 
! " good  cider  vinegar  to  sell  out  of,  may  Keep  it  up, 
ont  2 or  3 gallons  of  the  vinegar,  he  will 
g'/  to  hio  cider,  kept  lor  the  purpose,  and  replace  the  vinegar 
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with  the  cider  ; or  if  making  with  molasses  and  water,  fill 
up  the  same  ; but  if  all  the  vinegar  be  drawn  out  before  it 
is  replenished  with  new  materials,  it  loses  its  acidity  or 
sharpness. 

W 

WAFERS. — Two  tablespoonfnls  of  rolled  white 
sugar  ; 2 tablespoonfnls  of  butter  ; 1 coffee-cupful  of  flour, 
and  essence  of  lemon,  or  rose  water  to  flavour.  Add  milk 
enough  for  a thick  batter,  bake  in  wafer  irons,  buttered, 
and  then  strew  on  white  sugar. 

WAFFLES,  Miss  It's. — One  quart  of  flour,  and  a 
teaspoonful  of  salt ; 1 quart  of  sour  milk,  with  2 table- 
spoonfuls of  butter  melted  in  it ; 5 well-beaten  eggs  ; a tea- 
spoonful or  more  of  saleratus,  enough  to  sweeten  the  milk, 
baked  in  waffle  irons.  Some  like  one  teacupful  of  sugar  ad- 
ded ; it  makes  the  taste  pleasant. 

WAFFLES,  Rice. — Milk,  1 quart;  solid  boiled  rice, 
1 teacupful,  soaked  3 hours  in  half  the  milk;  wheat 
flour  or  rice  flour,  1^  pint ; 3 eggs,  well  beaten.  Bake  in 
waffle  irons.  The  rice  must  be  salted  enough  when  boiled. 

WALNUTS,  fo  — Put  them  into  strong  salt 

and  water  for  nine  days,  and  stir  them  twice  a day.  Change 
the  salt  and  water  every  3 days.  Let  them  stand  in  a hair 
sieve  till  they  turn  black.  Put  them  iuto  strong  stone 
jars,  and  pour  boiling  alegar  over  them.  Cover  them  up, 
and  let  them  stand  till  they  are  cold.  Give  the  alegar  3 
more  boilings,  pour  it  each  time  on  the  walnuts,  and  let 
them  stand  till  cold  between  each  boiling.  Tie  them  down 
with  a paper  and  a bladder,  and  let  them  stand  2 months. 
Make  for  them  the  following  pickle.  To  every  2 quarts  of 
malt  vinegar  put  5 oz.  of  mace,  and  the  same  of  olives,  of 
black  pepper,  Jamaica  pepper,  ginger,  and  long  pepper,  1 
oz.  each,  and  2 ozs.  of  common  salt.  Boil  it  10  minutes, 
pour  it  hot  on  your  walnuts,  and  tie  them  down,  covered 
with  paper  and  a bladder. 

WALNUT  KETCHUP. — Take  green  walnuts,  be- 
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fore  the  shell  is  formed,  and  pound  them  in  a mortar  ; 
squeeze  out  the  juice  through  a coarse  cloth  ; put  to  every 
gallon  of  juice  1 lb.  of  anchovies,  1 lb.  of  salt,  4 ozs.  of 
Jamaica  pepper,  2 of  long  and  2 of  black  pepper,  of  mace, 
cloves,  and  ginger,  each  1 oz.,  and  a stick  of  horse-radish  ; 
boil  all  together  till  reduced  to  half  the  quantity  ; put  it 
in  a pot,  and  when  cold,  bottle  it ; it  will  be  ready  in  3 
months. 

WASHINGTON  PUDDING.— Wash  4 tablespoon- 
fuls of  rice.  Steep,  and  then  boil  till  soft,  1 quart  of  sweet 
milk  sweetened  to  your  taste  ; butter,  2 ozs. ; when  nearly 
cool,  add  the  yolks  of  3 or  4 eggs,  well  beaten,  and  the 
grated  rind  of  a lemon.  Add  the  juice  of  a lemon  to  the 
whites  of  the  eggs,  and  5 cupful  of  fine  sugar.  Pour  the 
batter  into  a baking  dish,  and  put  the  whites  on  the  top. 
Bake  till  brown. 

Use  the  following  sauce  : — Beat  the  yolks  of  2 eggs,  add 
sugar  to  make  them  sweet.  Add  5 cupful  of  cream  and 
the  juice  of  2 lemons  ; flavour  with  nutmeg. 

WATER  GRUEL. — Put  a pint  of  water  on  the  fire. 
Mix  in  a basin  a large  spoonful  of  oatmeal  with  a little 
water  ; when  the  water  boils,  stir  in  the  oatmeal,  and  let 
it  boil  gently  about  10  minutes.  Strain  through  a sieve,  put 
in  salt,  and  a piece  of  butter.  Stir  it  till  the  butter  is  melt- 
ed, and  it  will  be  fine  and  smooth.  Sugar,  and  a spoonful 
of  wine,  may  be  added. 

WEDDING  CAKE,  Ohio. — Flour,  2 lbs.;  butter,  1 
lb. ; sugar,  1 lb. ; currants,  2 lbs.  or  1 of  raisins  ; 10  eggs  ; 
2 teacupfuls  of  molasses  ; 1 gill  of  wine,  and  1 of  brandy  ; 
1 gill  of  cream  ; spice  and  citron  to  the  taste.  Mix  the 
butter  and  3ugar  add  the  molasses,  then  the  beaten  yolks 
of  eggs,  then  the  flour,  then  the  spice,  wine,  and  cream, 
then  the  whites  of  the  eggs  in  a stiff  froth.  Put  in  the 
fruit  m the  manner  previously  directed,  and  the  citron 
with  it  at  the  same  time.  This  is  a very  fine  cake. 

WHEY,  Buttermilk. — One  quart  of  good  butter- 
milk. When  boiling,  beat  up  the  yolk  of  an  egg,  and  stir 
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in,  and,  if  it  can  be  allowed,  some  thick  cream,  or  a little 
butter.  Then  beat  the  white  to  a stiff  froth  and  stir  in. 
Sugar  and  spice  if  liked. 

WHEY  WINE. — Boil  | pint  of  new  milk  ; as  soon 
as  it  boils  up  pour  in  a glass  of  white  wine  ; boil  it  up  and 
set  the  saucepan  aside  till  the  curd  subsides.  Pour  the 
whey  off,  and  add  to  it  3 pint  of  boiling  water,  and  a bit  of 
white  sugar. 

Whey  may  be  made  of  vinegar,  and  diluted  with  boiling 
water  and  sugar.  It  is  less  heating  than  wine,  and  if  to 
excite  perspiration,  answers  as  well. 

WHIGS  or  BUNS.— Take  3|  lbs.  of  flour,  and  f 
lb.  of  butter,  and  rub  it  well  into  the  flour  ; take  new  milk, 
make  it  very  warm,  and  with  3 pint  of  ale  yeast,  make  it 
into  a light  paste,  put  in  carraway  seeds  and  spice,  make 
it  up,  and  lay  it  before  the  fire  to  rise ; work  in  f lb.  of 
sugar,  and  roll  them  pretty  thin ; put  them  on  tin  plates, 
and  hold  them  before  the  tire  to  rise  again,  before  you  set 
them  in  ; the  oven  must  be  quick. 

WHITE  CANDY. — Best  brown  sugar,  2|  lbs.;  the 
nicest  syrup,  I3  pints  ; boil  it  very  carefully,  until  when 
tried,  it  flies  like  glass ; then  draw  and  work  upon  the 
hook  until  very  white. 

WHITE  POT. — Beat  up  8 eggs,  (leave  out  half  the 
whites)  with  a pint  of  milk  or  cream,  a little  rose-water, 
nutmeg,  and  5 lb.  of  sugar.  Cut  a roll  into  thin  slices  and 
pour  the  milk  and  eggs  over  them.  Put  a piece  of  butter 
on  the  top,  and  bake  it  for  half  an  hour. 

WHITE  POTTAGE,  with  a Chicken  in  the  middle. 
— To  an  old  fowl,  put  a knuckle  of  veal,  a scrag  of  mutton, 
some  spice,  some  sweet  herbs,  and  onions  ; boil  all  toge- 
ther ; have  ready  some  barley  boiled  very  white,  strained 
through  a cullender,  with  some  bread  ready  toasted  in  a 
dish,  and  a fowl  in  the  middle  ; green  herbs,  minced  cher- 
vil, spinach,  and  sorrel  ; pour  some  of  the  broth  to  your 
bread,  herbs,  and  chicken  ; add  barley  well  strained,  and 
stew  altogether. 
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WHITINGS,  to  fry. — Skin  them,  and  skewer  the 
tails  into  their  mouths,  and  then  dry  in  a cloth,  and  flour, 
cover  with  egg  and  crumbs  of  bread,  and  fry  in  plenty  of 
very  hot  fat  7 or  the  fish  will  not  he  done  nice  and  crisp. 
It  will  take  about  5 minutes,  and  then  must  be  well  drain- 
ed before  the  fire  on  a cloth,  turning  it  carefully  several 
times  with  a fish-slice. 

All  fried  fish  should  be  served  up  garnished  with  fried 
parsley. 

WILD  FOWL,  to  stew. — Half  roast,  cut  it  into 
pieces.  When  cold,  put  it  into  a stewpan,  with  a suffi- 
cient quantity  of  beef  gravy,  and  let  it  stew  till  tender. 
Thicken  it  with  burnt  butter,  and  serve  it  up  with  sippets 
within  the  sides,  and  lemon  sliced  on  the  rim  of  the  dish. 

WILTSHIRE  PUDDING. — Bread  crumbs,  chop- 
ped apples,  suet,  of  each  4 ozs. ; currants,  3 ozs. , a little 
nutmeg,  2 tablespoonfuls  of  brandy,  from  3 to  5 eggs,  lea- 
ving out  half  of  the  whites  ; mix  well  together,  and  boil  3 
hours. 

WINDSOR  CREAM. --Take  a pint  of  cream,  sweeten 
it  to  your  palate,  grate  in  a little  nutmeg,  add  a spoonful 
of  orange-flower  water  or  rose-water,  and  2 spoonfuls  of 
sack,  beat  up  4 eggs,  and  2 whites,  stir  all  together  one 
way  over  the  fire,  till  it  is  thick  ; have  cups  ready,  and 
pour  it  in. 

WINDSOR  PUDDING. — Flour,  1 pint;  milk,  3 
gills,  rich  cream,  1 gill,  4 eggs,  and  a little  salt.  Pare  6 
nice  apples,  extract  the  core  without  cutting  them.  Mix 
the  batter  very  smooth,  and  pour  over  the  apples.  Bake  1 
hour,  or  more.  Serve  with  butter  sauce  sweetened. 

WHNES,  Currunt,  Sherry,  iSfc. — The  juice  can  be 
used  alone,  or  in  combination  to  make  a variety  of  fla- 
vours, &c. 

Express  the  juice  ; take  an  equal  quantity  of  boiling  wa- 
ter, and  pour  it  on  the  pressed  fruit,  let  it  stand  2 hours, 
squeeze  out  as  much  as  there  is  of  juice,  and  mix  ; add  4 
lbs.  of  brown  sugar  to  eacli  gallon  of  the  mixture  ; ferment 
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3 weeks,  without  a bung  in  the  barrel,  when  it  is  ferment- 
ed bung  it  up. 

Keep  Wines  in  a cellar,  where  they  will  not  freeze.  The 
wine  will  be  good  or  bad,  just  in  proportion  to  the  quanti- 
ty of  water  and  sugar  used.  If  any  spirit  be  used,  let  it  be 
pure  alcohol,  from  1 gill  to  \ pint  only  per  gallon,  but 
so  much  strong  juice  and  sugar,  dispense  with  the  use  of 
spirit.  Bear  in  mind  that  the  fruit  must  be  perfectly  ripe. 
Do  not  let  the  juice  ferment  before  the  addition  of  the 
sugar.  If  bottled,  always  lay  them  on  the  side. 

WINE,  Mulled. — One  pint  of  wine  and  1 pint  of 
water.  Beat  8 eggs  and  add  to  the  above,  while  boiling, 
stirring  rapidly.  As  soon  as  it  begins  to  boil  it  is  done. 

WINE,  to  fine,  the  Lisbon  way. — To  every  20  gal- 
lons of  white  wine  take  the  whites  of  10  eggs,  and  a small 
handful  of  salt,  beat  them  together  to  a froth,  and  mix 
them  well  with  a quart  or  more  of  the  wine  ; then  pour  the 
whites  and  the  wine  into  the  vessel ; stir  it  well,  and  in  a 
few  days  it  will  be  fine. 

WINE,  to  recover  from  acidity. — Back  off  the  wine 
into  another  vessel,  and  to  10  gallons  put  the  following 
powder  : take  oyster  shells,  scrape  and  wash  off  the  brown 
and  dirt  outside  of  the  shells,  and  dry  them  in  an  oven  till 
they  will  powder.  Put  1 lb.  of  this  powder  to  every  9 or 
10  gallons  of  wine  ; stir  it  well  together,  .and  stop  it  up  ; 
let  it  stand  to  settle  2 or  3 days,  or  till  it  is  fine.  Then 
bottle  it  off,  and  cork  well. 

WINE,  White  Currant. — Eipe,  white  currants,  any 
quantity  ; squeeze  out  the  juice,  cover  with  hot  water  to 
get  out  more  juice,  and  mix  the  two,  and  to  each  gallon 
put  .'E  lbs  of  sugar  ; ferment  2 or  3 months,  then  rack  off 
and  bottle.  The  white  currant  has  less  acidity  than  the  red, 
and  does  not  require  as  much  sugar, 

WINE  WHEY. — One  pint  of  boiling  milk,  2 wine- 
glassfuls  of  wine.  Boil  them  1 moment,  stirring.  Take 
out  the  curd,  and  sweeten  and  flavour  the  whey. 

WOODCOCKS,  SNIPES,  ok  QUAILS.— Spit  them 
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on  a small  bird-spit,  without  drawing,  flour  and  baste 
them  with  butter  ; have  ready  a slice  of  bread  toasted 
brown,  which  lay  in  a dish,  and  set  it  under  your  birds. 
When  they  are  enough,  take  them  up,  and  lay  them  on 
toast.  Serve  with  melted  butter.  Garnish  with  orange 
or  lemon. 

Y 

YEAST,  from  Hops. — Hops,  1 oz.;  water,  3 pints; 
flour,  1 teacupful ; brown  sugar,  1 1 lbs. ; salt,  1 teaspoon- 
ful ; brewers’  or  bakers’  yeast,  1 gill. 

Boil  the  hops  20  minutes  in  the  water,  strain  into  a jar, 
and  stir  in  the  flour,  sugar,  and  salt ; when  cool,  add  the 
yeast ; let  it  stand  in  a very  cool  place. 

YEAST,  to  make. — Take  a tea-cup  or  wine-glass- 
ful of  split  or  bruised  peas,  pour  on  them  a pint  of  boiling 
water,  and  set  the  whole  in  a vessel  24  hours  on  the  hearth, 
or  in  any  other  warm  place  ; this  water  will  be  a good 
yeast,  and  have  a froth  on  its  top  next  morning.  Any 
quantity  may  be  made  in  this  proportion. 

YEAST,  Another  Way. — Hops,  2 ozs.;  water,  1 
gallon  ; wheat  flour,  1 lb. ; malt  flour,  1 pint ; stock  yeast, 
3 pint. 

Boil  the  hops  for  30  minutes  in  the  water,  strain,  and 
cool  until  you  can  bear  your  hand  in  it ; stir  in  the  flour 
and  yeast ; keep  in  a warm  place  until  well  under  way, 
and  then  ferment  in  a cooler  place  7 hours  ; put  into  pint 
bottles  half  full,  closely  cork,  and  tie  down.  By  keepin  g 
thi3  in  a very  cool  cellar,  or  ice-house,  it  will  keep  fresh  for 
months. 

YEAST,  Substitute  for. — Those  who  are  not  in  the 
neighbourhood  of  a bakery,  and  cannot  procure  yeast,  may 
make  a good  substitute  as  follows  : Boil  1 lb.  of  flour,  j lb. 
of  brown  sugar,  and  a little  salt,  in  2 gallons  of  water  for 
an  hour.  When  milk-warm,  bottle  and  cork  close.  Beady 
for  use  in  24  hours. 

YEAST  CAKE. — Good  sized  potatoes,  1 doz.;  hops, 
1 large  handful ; yeast,  \ pint ; corn  meal,  take  a sufficient 
quantity. 
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Peal  and  boil  the  potatoes,  and  rub  them  through  a cul- 
lender ; boil  the  hops  in  2 quarts  of  water,  and  strain  into 
the  potatoes  ; then  scald  sufficient  Indian  meal  to  give  con- 
sistence ; stir  in  the  yeast,  and  let  it  rise  ; then  with  un- 
scalded meal,  thicken  it,  so  as  to  roll  out,  and  cut  into  cakes  ; 
dry  quickly. 

YEAST,  Jug. — Hops,  ^ lb.;  water,  1 gallon  ; fine 
malt  flour,  5 pint ; brown  sugar,  5 lb. 

Boil  the  hops  in  the  water  until  strong,  strain,  and  stir 
in  the  malt  Hour  ; strain  again,  and  boil  for  10  minutes  ; 
when  new-milk  warm,  stir  in  the  sugar,  and  place  in  a jug, 
keeping  it  at  the  same  temperature  until  it  works  over ; 
cork  tight,  and  keep  in  a cold  place. 

YELLOW  RICE.— Wash  clean  1 lb.  of  rice,  cur- 
rants, l lb.,  well  washed,  a stick  of  cinnamon,  \ oz  of  best 
turmeric  powder,  to  give  the  yellow  colour ; it  is  very 
wholesome  ; previously  dissolve  hr  a cupful  of  water  ; put 
in  the  pan  with  2 quarts  of  water  ; boil  gently  till  the  rice 
is  dry,  then  stir  in  6 ozs.  of  sugar,  and  3 ozs.  of  butter ; 
mix  well,  and  place  2 or  3 minutes  on  the  fire.  A | lb.  of 
raisins  would  be  an  improvement.  Serve  with  'wane  sauce. 

YORKSHIRE  BISCUIT.— Make  a batter  with 
flour  and  1 pint  of  milk  scalding  hot.  When  milk  warm 
add  1 teacupfnl  of  homebrewed  yeast,  (potato  is  best, ) and 
4 teaspoonful  of  salt. 

Let  it  rise  till  very  light,  then  add  two-thirds  of  a tea- 
spoenful  of  soda,  2 eggs,  and  a great  spoonful  of  melted 
butter.  Add  flour  enough  to  make  it  not  very  stiff,  but 
just  so  as  to  mould  it.  Make  it  into  small  round  cakes, 
and  let  it  rise  15  minutes. 

YORKSHIRE  PUDDING.— Take  6 tablespoonfuls 
of  flour,  3 eggs,  5 teacupful  of  salt,  and  a pint  of  milk. 
First  beat  up  the  eggs  and  salt  together,  then  mix  them 
well  with  the  milk,  and  strain  it  through  a hair  sieve: 
then  mix  them  well  with  the  flour,  till  you  make  it  into 
a batter  rather  stiffer  than  for  pancakes.  Place  in  the 
dripping-pan,  under  the  meat,  a shallow^  tin  dish,  so  that 
it  may  get  quite  hot,  and  be  well  greased,  by  the  dripping 
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falling  into  it.  Pour  in  the  batter  ; and  when  it  is  baked 
brown  on  the  top,  and  set  stiff,  turn  it  over,  that  it  may  be 
done  on  both  sides.  If  it  is  about  an  inch  thick,  it  will  be 
done  before  a good  fire  in  2 hours  ; if  3 quarters  of  an  inch 
thick,  in  1^  hours.  It  is  easily  turned  if  cut  into  4 or  6 
pieces. 

ZEST  PIE. — Take  some  of  the  best  end  of  the  neck 
of  veal,  or  veal  cutlets,  and  one-third  the  quantity  of  nice 
ham  ; chop  all  rather  small,  and  season  with  a little  salt, 
and  cayenne  pepper  ; put  in  J pint  of  water,  or  some  veal 
gravy,  and  a little  butter,  and  a few  sweet  herbs.  Dredge 
lightly  with  flour.  Cover  it  with  paste  as  for  meat  pies, 
and  bake  in  a moderate  oven  about  an  hour  according  to 
the  size. 


MEDICINALS,  COSMETICS,  &c. 


ALMOND  PASTE. — Mix  2 ozs.  of  almond  powder, 
2 tablespoonfuls  of  brandy,  2 of  honey,  2 of  rose-water,  and 
the  yolks  of  2 eggs. 

Another  way. — Take  \ lb.  of  bitter  almonds,  rub  them 
clean,  but  do  not  blanch  them ; pound  them  very 
fine  in  a mortar ; then  take  5 oz.  of  oil  of  tartar,  2 
ozs.  of  oil  of  sweet  almonds,  1 oz.  of  spermaceti ; melt 
them  together,  and  when  warm,  mix  them  with  the  al- 
monds, which  will  make  a paste.  In  winter  you  may  add 
a lemon. 

BURNS,  Best  remedy  for . — Pound  and  sift  wood  soot, 
and  mix  it  with  sweet  lard,  and  apply  it,  spread  on  linen 
rags.  It  will  ease  a bum  quicker  than  anything.  If  the 
skin  is  off,  the  great  thing  is  to  keep  it  covered  close  from 
the  air.  If  the  bums  are  large  and  bad,  give  salts  or  cream 
of  tartar  as  a cathartic. 

CAMPHOR  JULEP. — Take  1 drachm  of  camphor, 
2 or  3 lumps  of  loaf  sugar,  3 teaspoonfuls  of  spirits  of  wine ; 
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rub  them  all  together  in  a marble  mortar,  and  add  thereto 
1 pint  of  boiling  water.  Let  it  be  close  covered  till  cold. 

COLD  CREAM. — Take  2 ozs.  of  oil  of  almonds,  A 
oz.  of  spermaceti,  2 ozs.  of  white  wax,  and  ^ pint  of  rose- 
water ; melt  them  in  a new  pipkin,  and  when  all  is  melted, 
whip  it  till  cold  ; then  let  it  lay  in  a little  rose-water  till 
you  put  it  in  pots. 

FADED  SILKS. — Salt  of  tartar  dissolved  in  water, 
will  recover  lilac  or  purple  silks,  when  faded,  rubbed  over 
with  a piece  of  flannel. 

FLIES,  Liquid  to  destroy. — Take  4 ozs.  of  quassia 
chips  and  boil  for  10  minutes  in  soft  water,  strain  it,  and 
adcl  a small  quantity  of  sugar,  then  set  in  saucers  where 
the  flies  are  troublesome. 

GINGER  TEA. — Pour  ^ pint  of  boiling  water  on  a 
teaspoonful  of  ginger  ; add  sugar  and  milk  to  the  taste. 

GLOUCESTER  JELLY.— Take  an  ounce  of  harts- 
horn shavings,  rue,  sage,  pearl-barley,  and  eryngo  root, 
boil  them  in  3 pints  of  water  till  reduced  to  one.  Strain 
it,  and  when  cold  it  will  be  a jelly.  Give  it  in  wine  or 
milk. 

HOARIIOUND  BEER. — Take  as  much  dried  hoar- 
hound  as  you  can  grasp  ; boil  it  ^ hour  in  soft  water,  then 
strain  it  off,  and  add  2 lbs.  of  moist  sugar  ; boil  it  again 
for  another  \ hour,  then  pour  it  into  a pan,  with  a few 
cloves,  and  some  ginger.  When  milk-warm,  put  in  a wine- 
glassful  of  yeast,  to  be  left  to  work  for  24  hours.  Bottle 
it,  but  be  sure  not  to  cork  it  tight.  It  may  be  used  imme- 
diately. When  first  poured  out,  it  will  look  thick,  but  if 
allowed  to  stand  a few  minutes,  it  will  soon  become  clear. 

LAVENDER  WATER.— To  a pint  of  the  best  rec- 
tified spirits  of  wine,  add  } oz.  of  oil  of  lavender,  8 drs. 
of  essence  of  ambergris,  and  6 drachms  of  essence  of  musk ; 
mix  them  together,  and  shake  the  bottle  often. 

It  is  the  better  for  keeping. 
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LIKEN,  to  perfume. — Take  dried  rose  leaves, 
cloves,  and  mace  beaten  to  a powder,  with  a very  small 
proportion  of  bay  salt ; sew  it  up  in  little  bags.  You  may 
add  a few  graius  of  musk  if  you  please. 

LIP  SALVE,  to  make. — Take  2 ozs.  of  the  best 
white  wax,  2 ozs.  of  ox-marrow,  that  lias  been  well  steeped 
in  water  for  3 days ; melt  them  in  a bath  heat,  then 
squeeze  in  a lb.  of  best  musk  grapes,  through  a fine  sieve  ; 
add  a drachm  of  alkanet.  Let  them  simmer,  then  beat  it 
with  a silver  spoon  till  nearly  cold,  when  you  must  run  it 
into  the  boxes. 

MAD  DOG,  For  the  Bite  of  a. — Take  leaves  of  rue, 
and  6 ozs.  of  garlic,  all  pickled  from  the  stalks,  and 
bruised,  Venice  treacle,  or  mithridate,  and  scrapings  of 
pewter,  of  each  4 ozs.  Boil  all  these  over  a slow  fire,  in  2 
quarts  of  strong  ale,  till  1 pint  is  consumed  ; then  keep  it 
in  bottles,  closely  stopped,  and  give  9 spoonfuls  of  it  to 
man  or  woman,  warm  for  7 mornings  together,  fasting. 
This,  if  given  within  9 days  after  the  biting  of  the  dog, 
will  prevent  the  hydrophobia.  Apply  some  of  the  ingre- 
dients from  which  the  liquor  was  strained,  to  the  bitten 
place. 

This  recipe  was  taken  some  years  ago,  out  of  Calthrop 
church,  Lincolnshire.  Many  of  the  inhabitants  being  bit- 
ten by  a mad  dog  ; all  that  took  this  medicine,  did  well, 
while  the  rest  died  mad. 

MILK  OF  ROSES,  to  make. — To  1 quart  of  rose- 
water, add  2 ozs.  of  oil  of  almonds,  and  18  drops  of  the  oil 
of  tartar. 

&5T  Be  sure  you  let  the  oil  of  tartar  be  poured  in  last. 

PLATE  POWDER. — Take  equal  parts  of  white  ar- 
gol  and  common  salt,  and  put  them  with  the  plate  you 
wish  to  clean,  into  water  sufficient  to  cover  it.  Boil  the 
water,  with  the  plate  in  it  for  a few  minutes,  when  it  will 
obtain  a brilliant  whiteness.  Soft  cloths  dipped  in  the  wa- 
ter afterwards,  and  permitted  to  dry,  are  excellent  for 
cleaning  those  tilings  which  cannot  be  conveniently 
boiled. 
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POMADE  DIVINE,  to  make. — Steep  8 ozs.  of  beef 
marrow  in  water,  for  8 days,  the  last  day  in  rose-water.  It 
must  be  blanched  quite  white ; then  add  !2  oz.  of  cloves 
and  nutmegs,  ■}  oz.  of  cinnamon,  storax  and  Florentine  or- 
ris, of  each  3 oz. , the  whole  to  be  put  in  an  earthen  vessel, 
closely  covered  down,  to  keep  in  the  fumes.  Suspend 
the  vessel  in  water,  make  it  boil  4 hours  ; after  which 
strain  it,  and  put  it  into  bottles. 

POMATUM,  Soft,  to  make.- — Take  any  quantity  of 
hog’s  lard  you  please  ; cover  it  with  water  for  6 or  7 days, 
changing  the  water  every  day.  If  it  is  quite  white,  melt 
it  over  a slow  fire  ; then  add  a little  rose-water,  and  some 
essence  of  lemon.  Beat  it  well  with  a,  clean  whisk,  till 
cold. 

The  great  art  of  making  it,  is  to  beat  it  well  with  a 
whisk. 

POMATUM,  Hard,  to  make. — Blanch  the  hog’s 
lard  in  the  same  manner  you  do  for  the  soft,  with  an  equal 
quantity  of  mutton  suet,  and  a little  white  wax  ; boil  them 
together.  Scent  it  with  essence  of  lemon,  or  what  you 
please  ; then  make  round  paper  cases,  run  it  in,  and  when 
cold,  turn  down  the  other  end,  and  keep  it  for  use. 

RATS,  to  destroy. — Take  1 pint  of  flour,  \ lb.  of 
fresh  butter,  £ lb.  of  lump  sugar,  10  drops  of  oil  of  rho- 
dium, 10  drops  of  oil  of  cloves,  14  of  oil  of  nutmeg,  2 ozs. 
of  sweet  mercury,  and  1 drachm  of  oil  of  almonds.  Mix 
these  all  together,  and  lay  it  in  small  lumps  where  the  rats 
come,  the  size  of  an  hazel  nut. 

TOOTH  POWDER,  Excellent.— Toko  l oz.  of  pre- 
pared crab’s-eyes,  \ oz.  of  levigated  hartshorn,  and  j oz.  of 
rose-pink.  Let  it  all  be  mixed  to  an  impalpable  powder, 
and  it  will  be  perfectly  free  from  any  thing  of  a deletci'i- 
ous  or  scouring  nature  to  the  teeth. 

WASHING  FLUID.— Sal-soda,  1 lb.,  stone  lime,  | 
lb. ; water,  5 qts. ; boil  a short  time,  stirring  occasionally  ; 
then  let  it  settle  and  pour  off  the  clear  fluid  into  a stone 
jug  and  cork  for  use  ; soak  your  white  clothes  over  night, 
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iii  simple  water  ; wring  out,  and  soap  wrist-bands,  collars, 
and  dirty  or  stained  places  ; have  your  boiler  half  filled 
with  water,  and  when  at  scalding  heat,  put  in  one  common 
teacupful  of  the  fluid,  stir  and  put  in  your  clothes,  and  boil 
2 hour  ; then  rub  lightly  through  one  sud  only,  rinsing 
well  in  blueing  water,  as  usual,  and  all  is  complete. 

For  each  additional  boiler  of  clothes  add  5 cupful  of  the 
fluid  only  ; of  course  boiling  in  the  same  water  through  the 
whole  washing.  If  more  water  is  needed  in  the  boiler  for 
the  last  clothes,  dip  it  from  the  sudsing  tub.  Soak  your 
woollen  and  calico  in  the  suds  from  which  you  have  wash- 
ed the  white  clothes,  whilst  hanging  them  out,  dipping  in 
some  of  the  boiling  water  from  the  boiler,  if  necessary ; 
then  wash  out  the  woollen  and  calico  as  usual — of  course, 
washing  out  the  woollen  goods  before  you  do  the  calico. 

This  plan  not  only  saves  the  two  rubbings  which  women 
give  their  clothes  before  boiling,  and  more  than  half  of  the 
soap — does  not  injure  the  clothes,  but  saves  their  wear  in 
two  rubbings  before  boiling.  It  is  a good  article  for  remo- 
ving grease  from  floors,  doors,  and  windows,  and  to  remove 
tar  or  grease  from  the  hands,  &c. 


A List  of  Akticles  in  Season  foe  diffekent  Months. 

January. 

Meat. — Beef,  mutton,  house-lamb,  veal,  and  pork. 
Poultry,  <L-c. — Game,  pheasants,  partridges,  hares,  rabbits, 
woodcocks,  and  snipes.  Turkeys,  capons,  pullets,  fowls, 
chickens,  and  tame  pigeons.  Fish. — Carp,  tench, 

perch,  lampreys,  eels,  craw-fish,  cod,  soles,  flounders, 
plaice,  turbot,  thomback,  skate,  sturgeon,  smelts,  whit- 
ings, lobsters,  crabs,  prawns,  and  oysters.  Vegetables, 
<bc. — Cabbage,  savoys,  coleworts,  sprouts,  purple  and  white 
brocoli,  spinach,  lettuces,  cresses,  mustard,  rape,  radish, 
turnips,  tarragon,  sage,  parsnips,  carrots,  potatoes,  scor- 
zonera,  skirrets,  cardoons,  beets,  parsley,  sorrel,  chervil, 
celery,  endive,  mint,  cucumbers  in  hot-houses,  thyme,  sa- 
vory, pot  marjoram,  hyssop,  salsifie.  To  be  had  though 
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not  in  season,  Jerusalem  artichokes,  asparagus,  and  mush- 
rooms. Fruit. — Apples,  pears,  nuts,  almonds,  services, 

medlars,  grapes,  oranges,  and  lemons. 

February. 

Meat. — Beef,  house-lamb,  mutton,  veal,  and  pork. 
Poultry,  (fee. —Turkeys,  capons,  pullets,  fowls,  chickens, 
pigeons,  pheasants,  partridges,  woodcocks,  snipes,  hares, 
and  tame  rabbits.  Fish. — Cod,  soles,  sturgeon,  floun- 

ders, plaice,  tui’bot,  thornback,  skate,  whitings,  smelts, 
lobsters,  ci’abs,  oysters,  prawns,  tench,  perch,  carp,  eels, 
lampreys,  and  craw-fish.  Vegetables,  dc. — Cabbage, 

savoys,  coleworts,  sprouts,  purple  and  white  brocoli,  mus- 
tard, rape,  radish,  turnips,  parsnips,  potatoes,  cardoons, 
beets,  parsley,  chervil,  endive,  sorrel,  celery,  chard  beet, 
lettuces,  cresses,  burnet,  tansey,  thyme,  savory,  marjoram. 
Also  forced  radishes,  cucumbers,  onions,  leeks,  shallots, 
garlic,  skirret,  and  Jerusalem  artichokes.  Fruit. — 

Pears,  apples,  grapes,  oranges,  and  lemons. 

March. 

Meat. — Beef,  pork,  mutton,  veal,  and  house-lamb. 
Poultry,  dc. — Turkeys,  pullets,  capons,  fowls,  chickens, 
ducklings,  pigeons,  and  tame  rabbits.  Fish. — Carp, 

tench,  turbot,  thornback,  skate,  eels,  mullets,  plaice, 
flounders,  lobsters,  soles,  whitings,  crabs,  craw-fish,  and 
prawns.  Vegetables,  dc. — Carrots,  turnips,  parsnips, 

Jerusalam  artichokes,  onions,  garlic,  shallots,  brocoli,  car 
doons,  beets,  parsley,  fennel,  celery,  endive,  tansey,  rape, 
radishes  turnips,  tarragon,  mint,  burnet,  thyme,  winter 
savory,  coleworts,  cabbages,  savoys,  spinach,  mushrooms, 
lettuces,  chives,  cresses,  mustard,  pot-marjoram,  hyssop, 
cucumbers,  and  kidney-beans.  Fruit. — Pears,  apples, 

forced  strawberries,  oranges,  and  lemons. 

April. 

Meat. — Beef,  mutton,  veal,  and  lamb.  Poultry,  dc. 
— Pullets,  fowls,  chickens,  ducklings,  pigeons,  rabbits,  and 
leverets.  Fish. — Carp,  chub,  tench,  trout,  craw-fish, 

salmon,  turbot,  soles,  skate  mullets,  smelts,  herrings, 
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crabs,  lobsters,  and  prawns.  Vegetables,  de, — Cole- 

worts,  sprouts,  brocoli,  spinach,  fennel,  parsley,  chervil, 
young  onions,  celery,  endive,  sorrel,  burnet,  tarragon,  ra- 
dishes, lettuces,  salad,  thyme,  pot  herbs.  Fruit.— 

Apples,  pears,  forced  cherries,  and  apricots  for  tarts. 

May. 

Meat. — Beef,  mutton,  veal,  and  lamb.  Poultry,  dc. 
Pullets,  fowls,  chickens,  green  geese,  ducklings,  turkey- 
poults,  rabbits,  and  leverets.  Fish.  — Carp,  tench,  eels, 

trout,  chub,  salmon,  soles,  turbot,  herrings,  smelts,  lob- 
sters, craw-fish,  crabs,  and  prawns,  Vegetables,  dc. — 

Early  potatoes,  carrots,  turnips,  radishes,  early  cabbages, 
cauliflowers,  artichokes,  spinach,  parsley,  sorrel,  balm, 
mint,  purslain,  fennel,  lettuces,  cresses,  mustard,  all  sorts 
of  salad  herbs,  thyme,  savory,  all  other  sweet  herbs,  peas, 
beans,  kidney-beans,  asparagus,  cucumbers,  &c.  Fruit. 
— Pears,  apples,  strawberries,  cherries,  melons,  green 
apricots,  currants  for  tarts,  and  gooseberries 

June. 

Meat. — Beef,  mutton,  veal,  lamb,  and  buck-venison. 
Poultry,  dc. — Fowls,  pullets,  chickens,  green  geese,  duck- 
lings, turkey-poults,  plovers,  wheat-ears,  leverets,  and  rab- 
bits. Fish. — Trout,  carp,  tench,  pike,  eels,  salmon, 

soles,  turbot,  mullets,  mackerel,  herrings,  smelts,  lobsters, 
craw-fish,  and  prawns.  Vegetables,  d-c. — Carrots,  tur- 

nips, potatoes,  parsnips,  radishes,  onions,  beans,  peas,  as- 
paragus, kidney-beans,  artichokes,  cucumbers,  lettuce, 
spinage,  parsley,  purslain,  rape,  cresses,  and  all  other 
small  salading,  thyme,  and  all  sorts  of  pot-herbs.  Fruit. 
— Cherries,  strawberries,  gooseberries,  currants,  apricots, 
apples,  pears,  peaches,  nectarines,  grapes,  pine-apples. 

July. 

Meat. — Beef,  mutton,  veal,  lamb,  and  buck-venison. 
Poultry,  dc. — Bullets,  fowls,  chickens,  pigeons,  green 
geese,  ducklings,  turkey-poults,  ducks,  young  partridges, 
pheasants,  wheat  ears,  plovers,  leverets,  and  rabbits. 
Fish. — Cod,  haddock,  mullets,  mackarel,  tench,  pike,  her- 
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rings,  soles,  plaice,  flounders,  eels,  lobsters,  skate,  thorn- 
back,  salmon,  carp,  prawns,  and  craw-fish.  Vegetables, 
&c. — Carrots,  turnips,  potatoes,  radishes,  onions,  garlic, 
rocombole,  scorzonera,  salsifie,  mushrooms,  cauliflowers, 
cabbages,  artichokes,  celery,  endive,  chervil,  sorrel,  let- 
tuce, cresses,  and  all  sorts  of  small  kei'bs,  mint,  balm, 
thyme,  peas,  beans,  and  lddney -beans.  Fruit. — Pears, 

apples,  cherries,  peaches,  nectarines,  plums,  apricots, 
gooseberries,  strawberries,  raspberries,  melons,  pine-apples. 

August. 

Meat. — Beef,  mutton,  veal,  lamb,  and  .buck-venison. 
Poultry,  die. — Fowls,  pullets,  chickens,  green  geese,  tur- 
key-poults, ducklings,  leverets,  rabbits,  pigeons,  pheasants, 
wild  ducks,  wheat-ears,  and  plovers.  Fish. — Cod, 

haddock,  flounders,  plaice,  skate,  thornback,  mullets, 
mackerel,  herrings,  pike,  eels,  lobsters,  craw-fish,  prawns, 
and  oysters.  Vegetables,  Ac. — Carrots,  turnips,  pota- 

toes, radishes,  onions,  garlic,  shallots,  scorzonera,  salsifie, 
peas,  beans,  kidney-beans,  mushrooms,  artichokes,  cab- 
bages, cauliflowers,  sprouts,  beets,  celery,  endive,  iinocha, 
pai’sley,  lettuce,  and  all  sorts  of  sweet  herbs.  Fruit. — - 

Peaches,  nectarines,  plums,  cherries,  apples,  pears,  grapes, 
figs,  filberts,  mulberries,  strawberries,  gooseberries,  cur- 
rants, melons,  and  pine-apples. 

September. 

Meat. — Beef,  mutton,  lamb,  veal,  pork,  and  buck-veni- 
son. Poultry,  Ac. — Geese,  turkeys,  teals,  pigeons, 

larks,  pullets,  fowls,  hares,  rabbits,  chickens,  ducks,  phea- 
sants, and  partridges.  Fish. — Cod,  haddock,  floun- 

ders, plaice,  thornback,  skate,  soles,  salmon,  carp,  tench, 
pike,  lobsters,  and  oysters.  Vegetables,  Ac.  — Carrots, 

turnips,  potatoes,  shallots,  onions,  leeks,  garlic,  scorzonera, 
salsifie,  peas,  beans,  kidney-beans,  mushrooms,  artichokes, 
cabbages,  sprouts,  cauliflowers,  cardoons,  endive,  celery, 
parsley,  finocha,  lettuces,  small  salad,  chervil,  sorrel,  beets, 
thyme,  and  all  sorts  of  soup  herbs.  Fruit. — Peaches, 

plums,  apples,  pears,  grapes,  walnuts,  filberts,  hazel-nuts, 
currants,  cherries,  melons,  and  pine -apples 
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October. 

Meat. — Beef,  mutton,  lamb,  veal,  venison.  Poultry. — 
Geese,  turkeys,  pigeons,  fowls,  chickens,  rabbits,  wild 
ducks,  widgeons,  woodcocks,  snipes,  larks,  hares,  phea- 
sants, partridges.  Fish. — Halibut,  smelts,  pike,  carp, 

tench,  perch,  salmon,  trout,  lobsters,  cockles,  muscles,  oys- 
ters. Vegetables. — Cabbage-sprouts,  cauliflowers,  arti- 
chokes, carrots,  parsnips,  turnips,  potatoes,  skirrets,  leeks, 
shallots,  garlic,  celery,  endive,  chervil,  chard  beets,  corn 
salad,  lettuce,  young  salad,  thyme,  savory,  pot-herbs. 
Fruit. — Peaches,  grapes,  figs,  services,  quinces,  bullace, 
walnuts,  filberts,  hazel-nuts,  pears,  apples. 

November. 

Meat. — Beef,  mutton,  veal,  lamb,  venison.  Poultry. — 
Geese,  turkeys,  fowls,  chickens,  pullets,  pigeons,  wild 
ducks,  teals,  woodcocks,  snipes,  larks,  hares,  rabbits,  par- 
tridges, pheasants.  Fish. — Salmon,  trout,  smelts,  lob- 

sters, halibut,  gudgeons,  carp,  pike,  tench,  oysters,  cockles, 
muscles.  Vegetables. — Carrots,  turnips,  parsnips,  pota- 

toes, onions,  leeks,  shallots,  artichokes,  cabbages,  cauli- 
flowers, savoys,  sprouts,  spinach,  beets,  parsley,  cresses, 
endive,  thyme,  lettuces,  salad,  pot-herbs.  Fruit — Pears, 

apples,  chesnuts,  nuts,  walnuts,  grapes. 

December. 

Mea>. — Beef,  mutton,  veal,  lamb,  pork,  venison.  Poul- 
try.— Geese,  turkeys,  pigeons,  fowls,  chickens,  hares,  rab- 
bits, woodcocks,  snipes,  wild  ducks,  dotterels,  partridges, 
pheasants.  Fish.  —Turbot,  gurnets,  sturgeon,  halibut, 
smelts,  cod,  soles,  carp,  eels,  cockles,  muscles,  oysters. 
Vegetables. — Cabbage,  savoys,  brocoli,  carrots,  parsnips, 
turnips,  lettuces,  cresses,  salad,  potatoes,  scorzonera,  salsi- 
fie,  leeks,  onions,  shallots,  asparagus,  garlic,  celery,  endive, 
spinach,  parsley,  thyme,  pot-herbs.  Fruit.— Apples, 
pears,  medlars,  services,  chesnuts,  walnuts,  nuts,  grapes. 
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HYDROPATHY,  or  the  COLD  WATER  CURE,  ft 
for  the  Effectual  Cure  of  Acute  and  Chronic 
Diseases,  by  the  use  of  Cold  Water  only.  With  bff 
full  directions  for  its  application.  Price  6d. 

THE  GOLDEN  RECEIPT  BOOK ; Or,  Inform-  V 

ation  for  all  Classes  of  Persons;  and  indis-  m 

pensable  especially  for  the  Sick,  the  Receipts 
for  such  being  most  Valuable,  better  than  Silver 
and  Gold.  Various  useful  directions  applicable  -I- 
to  Farmers,  Tradesmen,  Shopkeepers,  House- 
wives,  &c.  By  the  celebrated  A.  W.  Chase,  ft 
m.  d.,  of  Michigan,  America,  and  II.  S.  Lincon 
Hows,  of  England.  Price  Is.  6d. 

THE  BOOK  TO  CURE  YOU ; or,  the  Receipt  Book  ft 

of  Efficacious  Medicines  for  the  Cure  of  External  -f- 

and  Internal  Diseases ; by  the  celebrated  A.  W. 

Chase,  m.  d.,  of  Michigan,  America : Re-arranged,  ft 

Corrected,  and  Improved  by  the  Addition  of 
Numerous  other  Receipts;  By  H.  S.  Lincon 
Hows.  “ Simple,  Effectual,  and  more  Valuable  ft 
than  Gold.”  Recommended  by  65  American  ft 
Physicians,  Surgeons,  and  Druggists,  Merchants  -Jr 
Divines,  and  eminent  Tradesmen.  Price  6d.  (Jl) 

ENGLAND  AND  AMERICA’S  new  and  useful  $ 

RECEIPT  BOOK;  valuable  for  all  Families,  dr 

W,  Tradesmen,  Shopkeepers,  Housewives,  Farmers,  ft 

ft  &c.,  &c.  By  Dr.  Chase.  Price  6d.  ft 

-L  HOW  TO  COOK  for  Myself  and  Family;  com-  dr 
Qi,  prising  directions  for  Roasting,  Broiling,  Stew-  & 

ft  ing,  and  Boiling  all  kinds  of  Butchers’  Bleat,  ft 

ft  Fowls,  and  Fish;  for  Potting,  Collaring,  and 

is  Curing  it;  also  directions  for  making  Confec- 

ft  tionery,  Pastry,  and  Bread;  for  using  Fruit,  ft 

M Candying,  and  Preserving  it;  for  Pickling,  ft 

ft  Brewing,  making  Wines,  and  choice  Beverages, 

ft  and  other  valuable  Hints  for  Household  Blauage-  ft 

ft  ment.  By  an  Experienced  Cook.  Price  6d.  ft 
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